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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans.in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever. before. Place 
your orders with us early. 











American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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National Canned Goods and ao Dried Fruit Brokers’ Ass'n, 
Civ 


SECRETARY-—J..L. FLANNERY. JR., @MICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


63-36 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 


Brokerage and Commission 
—— Pacific Coast 
Row York Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage ani Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goeds Brokers 


Correspondent Brokers in 75 of the best 
jobbing centers. We solicit offers and inquiries 


517 S. Penn'a St., Indianapolis, Ind. 


CHICAGO 








E. C. SHRINER 6 CO. 
Manafactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD, 





DALLAS MERCANTILE CO. 
®SROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We trevel mez. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, &Y. 

















EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@ HALL 


ae CANNED GOODS 
“Meroe «© DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 

















G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. a CE}/PAGO 











PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Merchandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 


205-7 S&S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





**SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY CO. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAim 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 1698 


Canned Goods «14 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS - 
KANSAS CITY, MO. ST. LOUIS, M0. 
ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover AD Jobbing Centers Adjacent te Abeve 
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tanned Goods Brokers and Commission =a 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Street 


BAKER & MORGAN |) } MARTIN & C0,| WANTED 


Exclusive Chicago representation 

















CANNED GOODS 


$ of some large packer of high- 
BROKERS Merchandise grade canned goods. I would 
Brokers devote a large portion of my time 


and energy to putting such a line 
where it ought to be, and work 


Can ned Goods for “long run”’ results rather than 


immediate ones. 


ABERDEEN, - MARYLAND 





Our Specialties 83 South Front St. RAYNOR HUBBELL 
CORN & TOMATOES MEMPHIS, TENN. 37 River Street Chicago, III. 

















| PEERLESS AIR COMPRESSORS 

















High Duty Vacuum Pumps. All Sizes and 
All Types and for All Duties. Simple, Dura- 
ble, Economic, Accessible. We make a spec- 
ialty of Air Lift Pumping, Can Making and 
} Testing, Oil Burning Installations. 















@ Pneumatic Tools and Specialties 















CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


Home Office and Works General Sales Office 
718 East Pratt St., Baltimore, Md. 26 Cortlandt St., New York 
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COTTINGHAM 


~ ~~— SELLS — 


CANNING MACHINERY )F ALL KINDS 








INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





AL 





ee 





Se, 
‘‘ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.’ 


¥ Jones’ Can Washer 
E and Sterilizer 





ibson City, Ill., 51-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Il. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans ina day's run. These machines not only removed great 
masses of foreign master. including insects, cinders, particles of 
solder, coal, chips of wood, etc., but also rendered the cans free 
from acids or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food products 
in tin cans Without using these machines for a them, and 
are pleased to pronounce them an absolute su 

(Signed) Tr. ‘CANNING Co., 
. McCall, Manager. 


SPRAGUE CANNING MACHINERY COMPANY 
Wabash Ave., CHICAG 























The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 

SPRAGUE CANNING MACHINERY CO. l 


8 Wabash Avenue 
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CORN CANNING MACHINERY 


Conveyors Recutters 








Huskers Mixers 


Cutters Fillers 


Silkers Retorts 





The Latest Improved ‘‘ MODEL M*’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency.” 


SPRAGUE CANNING MACHINERY Co. 


DANIEL G. TRENCH & CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 



































Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 





THE QUICK STEP 
CHERRY PITTER 


This machine is guaranteed to pit cherries of any variety in 





6 As . 

Te Its merits have been demonstrated in ‘ Ajax ” Rope —A keen sense of satis- 
ott Operates by Power. Capacity up to 250 cherries per minute. faction comes with its use. For trans- 

ne operator can attend to keeping several of these machines pn 
supplied with fruit—feed is automatic. Price complete, $50.00 f. mission or other purposes. 
0. b. Chicago or Hoopeston, I ‘ ’ ° : 

Terms—Net cash at time of shipment. Buyers to have the priv- Bullock ’’ Wire Cable is tempered by 
ilege of returning the machine if not satisfactory after one week's = 
trial, with draft attached to bill of lading for amount paid. special process and drawn by the most 
Messrs — G. Trencu & Co., FES TIMONTAL. Michigan, August 11, 1908. skilled workmen. 

5 W. h Ave., Chicago, Ill. 

Q@uathenan>—Regesiing tee Automatic Cherry Pitter you shipped us thix year, we < Samson ' Fire Hose ae Standard with 
want to say for your information that this is the only cherry pitter we have ever had 
in any of our plants that would absolutely pit cherries without tearing the fruit to the Canning Factories. 
pieces, and we think your machine works better than it is possible to pit the fruit by 
hand, and in our opinion has about the same capacity as seven of the little hand ma- 

| chines usually worked by girls. 





We think your machine does the work almost perfect and we will want four of them 
for next year. Your cherry pitter is just what we have been looking for for years and 


it certainly pits cherries, and will save the price of it three or four times over in not 
completely destroying the identity of the fruit. We are, h 
Yours very respectfully, * ° 





WRR.—H W. R. ROACH & CO. 
Sprague Canning Machinery Compan 
Sales Ottis, ue Canni s od Bi na aera Ill, Chic ago 





ANIEL G. TRENCH & CO., Gex’l Avents 


























€ THE CANNER AND DRIED FRUIT PACKER. 


“BLISS” 
COMPLETE EQUIPMENTS OF MODERN 


AUTOMATIC CAN MAKING MACHINERY 


For Packers’ Cans — Sanitary Cans 
and Tin Packages of Every 
Description 





The machine shown is used for trimming and slit- 
ting sheets of tin plate 20x28 inches, and smaller, into 
strips not less than 23¢ inches in width. By means of 
a cutter grinder which is easily fastened to the back of 
the machine the cutters are kept in perfect order, with- 
out removing them from the shafts or altering their 
adjustment. The machine as shown is arranged for 
hand feed, but it may readily be arranged with auto- 
matic feed. Electric grinder can be furnished if de- 
sired. 

Yours for the asking, Can Making Machinery Cata- 


log No. 14. 


E.W. BLISS CoO. 


33 Adams Street, Brooklyn, N. Y. 


s ives for Chi icinity:—Stiles-M ep 
‘* Bliss ’’ No. 125a Gang Slitting Machine Representatives Se ee eT a = 























Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic Solder- 
Hemmed Cap Machine, with attachments to 
hem caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing 
from 2,500 to 3,500 hemmed caps per hour. 
These machines are in successful operation in 
some of the largest can factories in this 
country. 

BaLTIMore, MD., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it 
gives me much pleasure to say the Wold Solder- 
Hemmed Cap Machinery is giving us entire satis- 
faction and has done so ever since its installation. | 

The Hemmers are steady, smooth, and constant | 
in operation, and turn out first-class work. We 
have no difficulty or trouble in getting a daily 
output equal to the quantity guaranteed. 

The Ribbon Solder outfit “fills the bill’ equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

THE JOHN BoyLp COMPANY, 
Charles J. Brooks, President. 

We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, etc. 
Everything for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
66 to 70 North Jefferson St. CHICAGO 


Eastern and Southern Selling Agents, Hughes & Co 
4 Liberty Square, Boston, Mass. 
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The Latchford Corn Husker 


The only Husker which has LARGE CAPACITY— does the work 
RIGHT— wastes no Corn—and is built to stand the racket. 


GUARANTEED TO CIVE SATISFACTION 


Note the Continuous Feed Feature! 


HIS Machine receives the corn tip first on feed chain similar to the Sprague Cutter; feed rolls 
carry the husk enveloped ear through a pair of revolving knives, which slit the husk at top 
and bottom. 

The husk is then lifted away from each side of the ear by vertical barbed surfaced rollers, and 
is diverted between the surface of said rollers and a set of unbarbed rollers which work in friction with 
same. The ear continuing its movement forward, is treated by rolls and brushes which remove all 
scraps of husk and also clean the silk from the ear. 

The action of the machine is rapid, smooth and continuous. 

The machine is simple, substantially built, designed to stand the work, and there are no parts 
likely to get out of order. 

The continuous feed insures large capacity. 


For further particulars and testimonials address 


Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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THE CHICAGO CAPPER 


a 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
m patcher mended 
) all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 WN. UNION ST., CHICAGO 




















Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and’ Illustrated 
Booklet 
































Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 

















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


If it is 
used ina 


Canning 
Factory, Machines for , 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 







Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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Up-to-Date Canner 


uses up-to-date machinery. He produces 
the best quality of goods and they command 
the highest prices. 

Are you in this class? Not unless your 
machines are equipped with 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 








It gives precisely the speed to produce the 


best results. 
Manufactured by 


REEVES PULLEY CO., COLUMBUS, IND. 


























Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: { In barrels of about 240 Ibs. - - 6c per Ib. 
In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 














RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
| CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 











Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Chisholm: Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 








FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Operating Patents of | 





Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will ncf relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO, 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 


named on the above map. 


the Canner of a prompt, reliable, nearby supply 
under any and all conditions? | 


American Can Company 


New York 


Chicago Baltimore San Francisco 








Isn’t this an assurance to 


of Cans 


Montreal 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union. $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
tlose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 

















CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, Merch 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 





Don’t label seconds as standards. It injures the 
business. 


rhe insanitary canning factory is operated by a 
packer who isn’t abreast of the times. 


Pure food agitation has caused a large percentage 
of American housewives to form the habit of examin- 
ing the label on the can. 


Packers of seconds shouldn't complain because the 
per capita consumption of canned goods is much 
smaller than it ought to be. 


o*K 


The progress of the canning industry is checked by 
every can of below-standard grade goods that reaches 
the consumer bearing a label declaring them “stan- 
dard.” 


Surely those packers who say that it is more profit- 
able to pack seconds tomatoes than standards wouldn't 
go so far as to assert that seconds make for permanent 
popularity and larger consumption of canned tomatoes 
as standards do. 


* ok *&K 


The tone of the reports of all the commercial 
agencies is optimistic, noting betterment in business 
conditions both east and west. The last weekly re- 
view by Dun’s, covering the Chicago district, says: 
“The first half of the year is now virtually completed. 
A comparison with the same period of last year dis- 
closes gains in payments through the banks equal to 
Ig per cent, in bank resources 12 per cent, in deposits 
12.5 per cent, in loans 13 per cent, in value of new 
buildings 77 per cent, and in value of business im- 
provements, 214 per cent. Commercial failures are 
also notably reduced in numbers, and in liabilities. the 
amount is 33 per cent under 1908 and 52 per cent un- 
der 1906. All the comparisons with the great busi- 
ness year of 1906 exhibit more substantial gains, ex- 
cept discounts at the banks, which appreciated 12.2 
per cent. The more recent comparison also includes 
recovery in values of various commodities and _ re- 
markably high quotations in breadstuffs, live stock, 
and provisions. The current developments continue 
along the line of sustained recovery.” Dun’s general 
survey says that “Reports from the principal industria! 
and mercantile centers are of an encouraging nature.” 
Bradstreet’s report on the general business situation 
states that “Improvement is more manifest this week, 
the mainspring of this better weather and crop reports 
and further expansion in the volume of industrial 
operations.” 

















a 
Ancuor fis BRAND 


Used and approved by many of the largest canners in America. 


Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 
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Continental Can Company 


DIRECTORS : FACTORIES : 
T. G. CRANWELL, PREs'T. CHICAGO 
A. W. NORTON, ViceE-PREs'T. SYRACUSE 
F. P. ASSMANN, Sec’y & TREAs. BALTIMORE 
J. C. TALIAFERRO 
B. H. LARKIN 
Cc. A. SUYDAM, SALES AGENT. 


Syracuse, WN. Y., June 26, 1909. 


To the Canning Trade: 


During the packing season, when the packer 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. 


The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 

We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the same splendid satisfaction that has 
characterized all of our products. 


Command us when we can serve you and 
ramember that we give each and every order our 
individual and personal attention. 


Yours very truly, 
*CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 
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Packers’ or Buyers’ Labels 


CCORDING to the interpretation of the eminent 
counsel for the National Wholesale Grocers’ 
Association, of Food Inspection Decision No. 
gg. the fight for packers’ labels has been won 
by the packers. In his report to the association at its 
recent annual convention, held in Detroit, he stated: 

There is one other vital question upon which your committec 
recommends action: Food Inspection Decision 99, issued by 
the United States Board of Food and Drug Inspection, requires 
a change in the serial number guaranty statement to be used 
upon all packages guaranteed by serial number after January 
1, 1911. The guaranty statement now reads, ‘‘Guaranteed 
under Food and Drugs Act, June 30, 1906; serial No. —.’’ 
The form to be required under F. L D. 99 will read ‘‘ Guaran- 
teed by (insert name of manufacturer or other person guaran- 
teeing) under the Food and Drug Act, June 30, 1906; serial 
No. —.’”’ 

In other words, if this decision stands, buyers’ labels upon 
products guaranteed by the manufacturer must, after January 
1, 1911, bear the name of the manufacturer. Your committee, 
therefore, recommends that this matter be taken up with the 
authorities at Washington, and that they be requested to amend 
this decision in such a way that it will not be necessary for 
every package guaranteed by the serial number of the manu- 
facturer to bear the name of such manufacturer. If this 
amendment is not granted, we recommend that members using 
buyers’ labels guaranteed by manufacturers request all such 
manufacturers to use some other form of guaranty than the 
serial number in such cases, as, for example, either the invoice 


guaranty or the blanket guaranty.’’ 

Undoubtedly a strenuous effort will be made by the 
organized grocery jobbers of this country to have this 
decision altered or amended. THE CANNER suggests, 
therefore, that every packer at once forward to the 
Board of Food and Drug Inspection at Washington a 
letter approving the decision and requesting that it be 
not changed. This matter is important and we trust 
that packers everywhere will at once act upon our sug- 
gestion. 

We are satisfied that the best interests of the con- 
sumer, retailer, packer and jobber will be served by 
the abandonment of buyers’ labels on canned goods, 
and as there has been much talk about recognition of 
the jobber as the legitimate distributor of manufac- 
turers’ products, it is no more than right that in se- 
curing such recognition he should refrain from posing 
before the public as a manufacturer and become strictly 
a wholesale distributor. 

If Mr. Breed’s interpretation of Food Inspection 
Decision 99 is correct, it would seem that it is only 
necessary for the packer to protest against amendment 
or alteration of that decision; in other words, to make 
a fight to hold onto what he has so long sought. 


Miscalculated 


UR attention has been called to our miscalcula- 
tion in last week’s CANNER in the editorial 
under the caption, “Larger Demand is 
Needed.” The editorial was designed to show 

packers what a large loss would have been saved them 
if the 1908 pack of tomatoes, corn and peas had been 
marketed at prices averaging 10 cents a dozen higher 
than the prices which packers actually realized; and 
the idea was advanced that, with an advertising or 
publicity campaign in the interest of canned goods, the 
consuming demand would have been larger. 

The correct figures serve only to emphasize so much 
the more the value of publicity, as we published under- 
estimates on each of the three articles taken into con- 
sideration in our calculations. The editorial “carried 
with it an added force because of the miscalculation,” 
says National President Chas. S. Crary, who adds: 

“I am keenly appreciative of your loyal effort in 
promoting our publicity plan. You estimate that on 
account of a slack consumptive demand the canning 
business has suffered by an estimated depreciation of 
10 cents per dozen in values on the total pack of 1908 
of some twenty-four million cases of peas, corn and 
tomatoes, and you figure this financial loss at $485,- 
000. This sum, it would seem, might be easily 
impetus to the consumption of canned goods. Let me 
call your attention to the fact, however, that a con- 
tribution aggregating this sum, would be only one 
raised, and, if properly used, would give a tremendous 
cent per dozen or two cents per case, and is so in- 
finitesimally small that it might be easily added to the 
label cost of the packers and not be felt. 

“Your estimate of 10 cents per dozen, assessed for 
advertising purposes against the total pack of the 
three vegetable staples, peas, corn and tomatoes alone, 
would raise a fund of $4,850,000, and this sum 
when figured at its cost per case does not seem high, 
but with the possibilities of the project so apparent, 
itseems unthinkable that the average canner should be 
80 blind to his opportunity in not giving the publicity 
fund of the National Canners’ Association a fairly 


liberal subscription with which to inaugurate this 
much needed work. 

“The $25,000 with which this work was to be 
started is now practically guaranteed and the work 
will be taken up systematically this fall. 

“With $50,000 or $100,000 in subscriptions, we 
could gain at least a year’s time in this work, and 
the loss to the canning industry, because of the lack 
of this additional sum with which to inaugurate the 
work, may be easily computed in millions of dollars. 

“Tf the packers of the country could only realize that 
this work is being done for them as a whole and can- 
not in any possible way prompt the selfish interests of 
any individual concern, they surely would send their 
subscriptions more promptly.” 


THe CANNER estimated that the loss of 10 cents a 
dozen on tomatoes because of poor demand amounted, 
based on a pack last year of 23,000,000 dozen, to $230,- 
000, whereas 10 cents a dozen on 23,000,000 dozen 
cans of tomatoes amounts to $2,300,000. The pack of 
corn last year was 13,500,000 dozen. The loss on that 
article at 10 cents a dozen amounted to $1,350,000, and 
10 cents a dozen on 11,000,000 cases of peas packed in 
1908 totals $1,100,000, or $4,750,000 for the three arti- 
cles. This is the sum which we figure the canned goods 
packers of the United States would have saved on their 
1908 pack of tomatoes, corn and peas if demand had 
been sufficient to prevent shrinkage in values, enabling 
them to dispose of the goods at an average of 10 cents 
a dozen over the prices for which they were actually 
sold. In other words, $4,750,000 could have been 
saved had but a fraction of that sum been expended in 
increasing the consumptive demand. 


The question. now is: Are the canners going to let 
another season’s pack go out at profitless prices, caus- 
ing them the loss of millions of dollars, when by con- 
tributing an insignificant sum to the publicity fund 
they can do their part toward creating the larger con- 
suming demand which is needed to prevent ruinous 
shrinkage in values? 
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In THE CANNER’S correspondence columns this week will 
be found a sufficient number of reports from principal pea- 
packing sections of the country to give some idea of the 
situation as regards the new pack, both in sections where 
the run has been completed and in other states where it 
is in progress or is just commencing, as in New York, 
Michigan, and Wisconsin, states which from the fact that 
they combined produce the bulk of the pea pack, have a 
dominating influence on the prices which packers receive 
for their product. 

From an Indiana packer who desires his name withheld 
THe CANNER has received, under date of June 26, the 
following: 

‘*T am very strongly of the opinion that there will be 
something doing in the pea market before the summer is 
over. The pack in this state, on account of reduction in 
acreage and unfavorable weather, will not be over 50 or 60 
per cent of what it was last year. I don’t know of a single 
packer in the state who carried over any peas, while at this 
time last year I know that several packers had on hand a 
considerable portion of the peas they packed in 1907.’’ 

This packer reports receipt of information from New York 
state to the effect that the pack in New York, on account 
of reduction in acreage principally, will not be over 50 per 
eent of what it was last year. He also writes that this 
piece of information has since been confirmed by one who 
is in position to have accurate knowledge of conditions. In 
concluding his letter to THE CANNER, he goes on to say: 

“‘T am not well posted on the conditions in Michigan and 
Wisconsin, but I do know of several packers in that state 
who anticipated an average crop two or three weeks ago, 
while now they are complaining bitterly of the vines having 
turned yellow, on account of the excessive rains. I am not 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


WAREHOUSEMEN AND BANKERS 
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writing this letter for personal reasons, as we are oversold 
on the large sizes of Indiana peas and have only a small 
surplus of extra sifted and petit pois, which can always be 
sold at good prices.’’ ? 


Makes a Big Difference. 


A pack for Indiana amounting to but 60 per cent of the 
1908 production and a 50 per cent shrinkage for New York 
state would make a big difference in the country’s totaj 
output of canned peas and undoubtedly have its effect on 
market values, while, in addition, a decrease in the pack 
of Wisconsin and Michigan—should the wind-up of the 
season show a pack smaller than last year—would leave the 
country hundreds of thousands of cases short of the average 
annual requirements, based on production and consumption 
covering the last two or three years. For example, Indiang 
packed last year 492,000 cases of peas. If her pack this 
season is only 60 per cent of that quantity, her total output 
will be 295,200 eases, a shrinkage of 196,800 cases. New 
York packed last year 1,325,000 cases of peas. If that 
state’s total production is but 50 per cent of that quantity 
the year’s pack for New York will be 662,500 cases, and the 
shrinkage exactly the same number, making the decrease for 
those two states alone 859,300 cases, or 17 or 18 per cent of 
the entire output of the country in 1908. Now, if Michi- 
gan and Wisconsin should end with a shortage of but 15 
per cent as compared with last season, it would make a 
heavy falling off in the country’s total. 

What Principal Pea States Packed Last Year. 

The packs made by the principal pea-canning states last 
year, according to figures compiled by the secretary of the 
National Canners’ Association, were as follows: 


Cases. 
30d sic Bidar kha Sis als WATE BRia wales aslo enthes 2,200,000 
I 65d Kachin alin Wl Sidi gh BOG wide AIA a: 6 Piel, Aiea bl odie 1,325,000 
DEY cco dnscnr es depnawauai see ed spiawacscnt 492,000 
re Geckos WE a ied & Erarercel a elairncgles a eb ache kasama 492,000 
I aia ick aipik cea oral Sire dara BSG Wi wld wae lb kin Smad 343,000 
a ahi sd 2A Grad, Selon Wace tee ED Ghee i Weare als 199,000 
a aac dor ain get ac nigh Ac ce. 0s Seda racme a hb lice oe 110,000 
MI sei ola, Sonik aso x hin Wl don Re pid gcacena eee add oro Rca 101,000 


Tomatoes—Packers in Indiana are asking the same prices 
as last week for spot tomatoes, on which business at the 
moment is light. Jobbers haven’t bought many tomatoes 
this week. The semiannual inventory furnishes ready ex- 
euse at this time. Spot Indiana tomatoes (there aren’t 
very many of them in packers’ hands now) are held at 70¢ 
to 72\%e f. o. b. for standards. We hear of fancy Indiana 














STO RAGE Canned Goods a specialty. 

Liberal loans. No charge for 
switching. Our buildings are built expressly for warehouse 
purposes, so we are not asked to guarantee against collapse of 


building. 

Warenause A and B, Direct ae whe Kepler Warehouse Co. 
and Lake Connections, 504-528 N.Water 5t. t e 

teen C and D, Insulated Bu:lding, a 1876 CHICAGO 
368-370 372 E. Indiana St. 























Established 1900 


FRED P. RANKIN 


Merchandise Broker 


SPECIALTIES 
PEAS, CORN, TOMATOES, SALMON, 


NO. 10 GOODS 
Offerings Solicited 
603 Cuyahoga Bidg. 
CLEVELAND, OHIO 



































RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS 
ASSOCIATION sesoossrrers ax PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can Company 


CINCINNATI, OHIO 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans ~— all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


Oo. C. HUFFMAN, President 
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tomatoes in 5-inch cans héld at 85c f. o. b. Indiana, and 5%4- 
inch at 90c. We also hear of 5-inch fancy Ohio tomatoes 
held at 85c, factory, and No. 10 fancy quality Ohio packing 
at $2.40. Future Indiana standards are offered by the ma- 
jority of canners in that state at 75c, f. o. b. factory. We 
hear of offerings of fancy Indiana packing 3s, 5-inch, at 
90e factory, and 5%-inch fancies at $1; No. 10s, fancies, 
at $2.40, f. o. b. factory. Jobbers here have recently been 
buying quite a few fancy packed sanitary cans tomatoes, 
paying 8714c to 92%4¢, delivered, a good many of the goods 
to fill their orders coming from New York state and Ohio. 
A lot of Ohio packing extra fancy 5%-inch sanitary tins 
tomatoes recently sold for future delivery to a Chicago 
buyer at $1.15 factory, and some at $1.05 for 5-inch tins. 
The same factory sold some extra standards at $1 for 5%4- 
inch and 90c for 5-inch. 

Peas—The crop situation is discussed in our introductory, 
but it must be owned that examination of the direct reports 
in our correspondence columns in this issue doesn’t disclose 
many unfavorable advices from New York state, which has 
been reported heavily short on its pea pack as compared with 
last year, and Wisconsin reports, as reference to them will 
show, contain few complaints. Indiana undoubtedly has a 
large shortage, and the Baltimore pack appears to have 
been below last year’s output. There isn’t very much doing 
in the way of trading. Business so far this week has been 
limited. We heard of one sale of spots at 65c. 

Corn—The corn market ought to be above the prevailing 
level on account of the strength of its statistical situation, 
for there is no great quantity of corn now in packers’ ware- 
houses. Spot standard ought to be 5c, at the least, above 
today’s quotation. Sixty cents f. o. b. factory is the lowest 
figure heard on spot corn, that coming from Indiana, the 
general quotation on 1908 standard being 62%c factory, 
some asking 65c. Spot Country Gentleman (Iowa and Indi- 
ana) can be had at 70e, f. o. b. factory; Ohio packing Coun- 
try Gentleman at 75c; Illinois at 85c, delivered here. There 
continues some buying of spot corn, but the movement isn’t 
active, packers, nevertheless, maintaining very firm views, 
because it is fully realized that first-hand holdings aren’t 
really large now, and that, with a substantial reduction in 
acreage this season, the pack, even though the crop is 
coming along finely, cannot be better than a small one, while 
a protracted drought or a setback to the crop from some 
other untoward circumstances would mean a certain short- 
age important enough to make market values take a sharp 
upturn. Future western packing corn, on account of the 
situation and outlook, is interesting the jobbers quite a 
good deal, and more buying has been done during the week 
reviewed, although we have heard of western packers who 
have booked all the future corn business they want, and 
others (a few) who now consider themselves too well sold on 
future. 

Oysters—Market on cove oysters is a little stronger here, 
for the local situation has improved. Buying at present is 
on the basis of 671%4c¢ for Baltimore standard brands. For 
a while prices here had no real bottom, but now the mis- 
cellaneous offerings have been cleaned up and the situation, 
in consequence, is improved. Some 20,000 cases of oysters 
were taken in not long since by one Chicago wholesale house. 
Baltimore reports note No. 1 5-0z. quoted at 65c, 4-0z. at 60¢e, 
3-oz. at 55e; No. 2 10-0z at $1.30, 8-oz. at $1.20, 6-oz. at $1.10, 
and lightweights at 70c. Extra selects, No. 1 6-0z, and No. 2 
12-0z. are sold out. 

Fruits—Representatives of California canned fruit pack- 
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ers report that good business on 1909 packing has bee 
booked at the low prices and that the orders continue to be 
received. There has been a good demand for new packing 
California pears and apricots, and it is understood that th 
sales of new packing plums have been above the avera o 
Peaches, especially lemon elings, also cherries, have been in 


The California Fruit Canners’ Association’s quotations, f 
0. b. coast, on 1909 packing canned fruits are as follows: ; 


No. 8 No. 8 No. 8 No. 8 No. 8 No.8 No.4 








VARIETY. Nos Noms Sea Nt (Water Pie ‘Solid 
Grade Grade i 
Apples ........ $5.00 $4.00 $3.75 $3.50 $3.50 $2.40 . 
Apricots ....... 6.00 4.25 3.50 3.00 2.60 2.40 $2.60 
‘* peeled .. 6.00 5.25 4.25 3.50 .... oie 
i = ee 5.25 4.25 3.50 ids 
ree ee 


Blackberries ... 5.25 4.50 3.75 3.50 3.00 275 300 
Cherries (R. A.). 6.00 5.50 4.50 4.00 350 300 | 
‘* (White). 6.00 5.50 4.50 4.00 3.50 3.00 .... 
‘« (Black). 6.00 5.50 4.50 4.00 3.50 3,00 
Grapes (W. M.). 4.75 4.00 3.25 3.00 225 200 | 
Peaches (¥. F.). 5.25 4.50 3.60 3.25 265 2.65 
“ (L, C.).... 5.50 4.75 3.75 3.35 2.75 2.75 
“ (LC. 8). 5.50 4.75 3.75 335 285 .... - 
‘* (W. HL).. 5.50 4.75 3.75 3.35 2.85 
“ (W. H. S.) 5.50 4.75 3.75 3.35 2.85 
Pears (Bartlett) 5.75 5.00 4.25 3.75 3.00 








Plums (G. Gage) 4.50 3.75 3.00 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 3.00 2.50 2.00 <a) SO 
Plums (G. Drop) 4.50 3.75 3.00 2.50 2.00 

Plums (Damson) 4.50 3.75 3.00 2.50 2.00 

Raspberries ........ aka, Chale S 6 Mates dias 
Strawberries ....... §.50 .... 4.00 3.50 

H. Pineapples, 8..... 550 .... 500 .... 

H. Pineapples, G..... ae, | ae sates 
EE one chsre0d wba Mias ane. dente sees 1.75 

VABIETY No. 3 No. 244 No. 246 5 No. 234 No. 244 Ne. 2 No. 
s Extras Special Extras Stnds Stnds Second Water Pie 

pi  Prerere $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 .... $1.00 
Apricots ...... 2.15 1.50 1.40 1.15 80 


1.05 .95 $0.90 
Bi peeled 2.65 2.00 1.75 1.35 1.25 ........ 
ets sliced 2.65 2.00 1.75 1.35 1.25 .... 
ES vcekss ads Te ee ee ee ee oe 
Blackberries .. 2.25 1.80 1.60 1.25 1.10 1.00 .95 95 
Charries (R.A.) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 
— (White) .... .... 175 1.40 1.25 1.15 1.10 1,05 
" (Black) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 


Grapes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90  .85 80 


Peaches (Y.F.) 2.15 1.75 1.45 1.20 1.10 1.00 .90 

gi (L. C.).. 2.30 1.80 1.50 1.25 1.15 1.05 .95 

si (L. C.8.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 oie 

‘¢  (W. H.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 90 

‘* (W.H. 8.) 2.30 1.80 1.50 1.25 1.15 1.05 .95 eee 
Pears (Bart.).. 2.30 2.00 1.75 1.40 1.30 1.20 1.10 
Plums (G. G.). 2.00 1.50 1.30 1.05 .90 .80 .75 .70 
Plums (Egg).. 2.00 1.50 1.30 1.05 .90 .80 .75 -76 
Plums (G. D.). 2.00 1.50 1.30 1.05 .90 .80 .75 -70 
Plums (Dam.). 2.00 1.50 1.30 1.05 .90 .80 
Raspberries ... 3.00 2.75 2.50 2.25 2.00 1.85 1.75 


Strawberries .. 3.90 2.75 2.50 2.25 2.00 1.85 1.75 

H. Pineapple 8S. .... Sas Mi ocee BE ties ases 

H. Pineapple G. .... ey eer mee oske 

la ich «ths hee ema, KORA eae Soe .70 
If shipped six cans to the case, figure No. 8 10¢ per dozen 

higher. 

PE be dictaweeniegaven $0.90 $0.80 $0.80 $0.70 $0.65 
aie Ee 1.00 .90 .90 80 75 

SR CCC eT 90 alam 80 os -70 

L. ©. Peaches, Sliced...... .90 .80 -80 75 75 

PRS ree 1.00 20 foie obs 

Sliced Peaches .......... wits oe 


the list of good sellers since initial prices were announced a 
little over two weeks ago. The Central California Canneries 
have not yet named opening prices. 

Beans—The Chicago jobbing trade aren’t buying beans 
at present except for current requirements or when a *‘snap 
comes their way. This is what happened the other day, 
when a block of western packing string beans was sold, to 
clean-up, by a factory that is going out of business, at ove, 
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‘VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements Pa those who have their Cans 
shipped during the early months. In writing for prices, 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 








In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





—— 


VIRGINIA CAN COMPANY 


BUCHANAN, 











O. C. HUFFMAN, President 


SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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delivered here. Some prices quoted are: No. 2 fancy 
72%e f. o. b. factory, Michigan; No. 10 fancy cut, $3.25 
f. o. b. factory, Michigan; No. 2 medium green limas, 77'%4¢ 
f. o. b. factory, Michigan; No. 2 standard cut green refugee 
beans, unlabeled, 57%4c f. o. b. Illinois factory. New York 
advices note a dull market there, with prices unchanged: 
Spot cuts, 70c; No. 4, 80e; No. 3, $1; No. 2, $1.20 to $1.25; 
No. 1, $1.40 to $1.60; future euts, 75¢; No. 4, 90e; No. 3, 
$1.05; No. 2, $1.30; No. 1, $1.60 to $1.75. Baltimore quotes: 
No. 2 standard green strings, 424%e to 45¢; No. 10, $1.75 to 
$1.80; No. 2 white wax string beans, 42%4c¢ to 45c; No. 10, 
$1.80 to $1.90, f. 0. b. 

Asparagus—The low prices on 1909 packing California 
asparagus stimulated the demand considerably, and receipts 
of new goods have been readily absorbed. The market is 
now rather lightly supplied with all but the higher qualities, 
though a larger demand for them is counted on to come later. 
The supply of green tips is understood to be light, with a 
demand for this grade. White tips are in demand, but, 
according to our information, are scarce. The representative 
of large asparagus canning interests in California in a letter 
just received states that ‘‘We can book no more orders for 
tips, either white or green, nor any for 2% small white or 
green. Stock of medium is very low; the only thing we 
have to offer outside of a limited quantity 24% medium white 
and green is mammoth and large white and green. Others 
are situated the same way. Short deliveries will be made 
on asparagus tips.”’ 

Kraut—This is an article that is very closely cleaned up. 
It is like looking for a needle in a haystack to search the 
market for spot sauerkraut, which is nominally 90¢ for No. 3. 
We hear future No. 3 quoted, from Indiana and Ohio, at 
62%4e f. o. b. factory. 

Sardines—The reduction in prices on domestic sardines 
has resulted in quite an increased demand. An eastern re- 
port notes that packers have hardly been able to keep up 
with orders. The price demoralization was brought about 
largely because of the stocks of old goods which were put 
upon the market. These have now been thoroughly cleaned 
up, and it is believed that normal trade conditions are close 
at hand. Even with light stocks and an increased consump- 
tion, quotations for Maine goods held to a low level. The 
quarter oils, standard, all packs, have a range of $2.25 tu 
$2.35. Eastern advices also report the inauguration of a 
movement to get the packers of domestic sardines together. 

Salmon—The market continues very strong. The situa- 
tion, with the light stocks of all excepting pink fish, is 
such that higher prices are expected, particularly on red and 
possibly on pink, which promise to go higher, possibly to 
7Ge per dozen f. o. b. Seattle. Red Alaska salmon are almost 
as good as cleaned up in packers’ hands—a fact which is well 
known to the wholesale grocery trade, which increases the inter- 
est of the jobbers in 1909 packing Alaska reds. It is difficult to 
state what the opening prices on this grade will .be, as it 
will in all probability be three or four weeks yet before the 
figures are announced; but it is the consensus Of opinion 
among brokers on the Pacific coast and many of those East 
that the prices will be established on last year’s level, in 
spite of the large pack of Puget Sound sockeyes this year. 
The market for Alaska reds during the past two or three 
seasons has demonstrated that this grade is on an inde 
pendent basis and that the established demand is fully as 
great as any possible supply. Spot Chicago red Alaska 
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salmon talls are about $1.37. 


Sockeye halves sold here 
during the week at $1.35, from one jobber to another. 





———_ 


Dried Fruit Market 


Coast reports state that the entire country is buying, out- 
side of some Chicago buyers (not all of them by any means) 
on the contract agreed upon between the California packers 
and the National Wholesale Grocers’ Association. Those 
local wholesalers who are not buying on the uniform eon. 
tract object to the agreed discount of 1% per cent, asking 
instead a discount of 1% per cent. Failure to come to terms 
has resulted in more or less loss of business here during the 
last several days. i 

Apples—Choice and fancy grades are practically cleaned 
up. Prime apples are quoted at 6%¢ per pound; choice, 
7%e; extra choice, 8%4c; fancy, 10%e. 

Private reports to THE CANNER from P. Winterstein & Sohn, 
Budapest, say in regard to the foreign prune situation: ‘‘The 
outlook is very unfavorable in Bosnia as well as in Servia. 
it is generally estimated that the new crop will not exceed 
one-third of the last. This year the prune trees had much less 
bloom than in other years. Frosts in May caused serious dam- 
age, which is increased by the rayages of caterpillars and by 
dropping of the fruit. The very bad outlook has caused a very 
sensible rising in prices for spot prunes and prune jelly. The 
small sized prunes cost now double the money they could have 
been bought for in October. There are stocks of about 500 
earloads of 10,000 kos. each of Bosnian and Servian 1908 
prunes and about 160 to 200 ears of prune jelly. There are no 
offers of 1909 prunes. As France has very good prospects for 
prunes, we believe that our prices for 1909 goods will not be 
too high.’’ 

Apricots—Supplies are very light; standard 
914; choice, 10%; faney grade, 11%e per pound. 

Peaches—Plentiful supplies, trading slow here. Quoted, 
standard, 5%e; choice, 6c; extra choice, 644¢; fancy peaches, 
84e per pound. 








quoted at 





Pickles and Kraut 











Pickles—The planting of the cucumber crop has been 
finished, and our advices from the growing sections indicate 
that there has been put out about the average acreage. It 
is too early as yet to predict what the crop will be. The 
quantity of salt stock now is less than for a number of 
years. Some heavy trading has been going on in the Chicago 
market during the past week. Prices are the same as have 
ruled a month or so past. 

There has been a fair demand this past week for vinegar 
stock. Prices are: $4.75 to $5 for mediums. 

Sauerkraut—Reports note favorable conditions prevailing 
in the cabbage-growing sections. Market conditions are 
virtually the same as last deseribed. Packers are indisposed 
to accept much additional future business, though future prices 
remain about $5.50 for 45s, $5 for 40s, $4 for 28s, $2.25 for 
14s, delivered New York or Chicago. 


- 


The American Can Company is not quoting for publication, 
quotations being made only on application. 





Canners’ Supplies 




















How? 





This “Ad” Pays Packers! 


Because we make it our business to see that your goods 
move promptly, and that you get the right value for them. 


Try us. 


W. S. KNIGHT & CO., 


(F. CU. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


Chicago, Il. 
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Solder Hemmed Caps ROME, N. Y. 











All Sizes of Packers’ Cans UNION CAN CO. 























Export & Domestic Can Co. 


604-628 West 43d Street 


DIRECTORS: 
FRED. M. ASSMANN, Prest. New York 


H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 

FRANK A. ASSMANN. 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 
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The Sanitary Can Company’s prices for 1909 are: 
Differential for 


Plain. Enamel SKanners’ Special. 

ee .$10.75 $13.75 $ .40 
|} eee . 14.75 18.25 60 
A GM 64ddaweneveeue 19.00 23.00 75 
No. 3, 47%-inch ....... 19.50 24.00 85 
ee eae 20.00 24.50 85 
No. 3, 54-inch ....... 22.00 26.50 85 
(ee eee 23.00 

errr 43.00 53.00 1.75 


Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


No. 1s, 13/8-inch opeming, OF Y/o........-- eee eeeeeeeee $ 9.00 
No. 2s, 13/8-inch opening, or 1/2.........-e eee eeeeee 12.00 
Wo. Be, 2 1/1G-inch opeming ........ 2c ccccceccccece 15.50 
Wo. 3, 21/1G-inch opeming..........ccccccccccsces 16.00 
WG. 10, BIUSIG AME GORENG... onc ccccseccccedccscess 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 13%4-inch opening, per thousand........... $ 9.35 
No. 2 cans, 13%-inch opening, per thousand S denaa: eer 12.58 
No. 21/2 cans, 2 1/16-inch opening,"per thousand. ..... 16.15 
No. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
No. 10 cans, 24-inch opening, per thousand.......... 41.50 


The company quotes solder hemmed caps as follows: 


DID 0. og one 6.6 6.000 56008 0d6ne0ded pCACSe SCS REE DONGES 0.75 
pl: SPererrercvrrrrrrireeri cite tt 1.10 
TPE cadccccccccdaaceesecatstedgneceenceagesaseanas 1.25 
BREED Ki cecns obesns sen6dsacseseccsnccesdee s6enenees 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


Wo. 18, 13/S-imch opeming. ........cccccccccccccccce $ 9.50 
Se, A MO  ciccccssnsccowsvecedouwe 13.00 
Wo. Be, 2 1/1G-inch opetting. ...... 2.2... ccccccceces 16.50 
WO. FS, BASIC EMG GOMER. onc cccccccccccccsccces 17.00 
BO. 10, BDL/G-UMER GHOMIMG. .. 2c ccccccccscsccccccs 41.75 


The company quotes solder hemmed caps as follows: 


2 errr rrrmrrrrrrrrt rT rer ree tc 0.75 
DD BPLES oc cc cccdcccadeccccedsccedcesoscessesseeecoces 1.10 
TD 6 co twee Wage deeecdecsdsete ee Kent esdecceensouming 1.25 
WP UPED bn dcah ei aired nd dec beeadeens ct cdeasnhes seaeeus 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Virginia Can Company quotes packers’ 
lows: 


eans as fol- 


ee A, cca scdcecacesanievees $13.00 
Te eee 13.50 
Se, Se I ED, oo ccc cecesuecessoseces 17.00 
Se I I, oo cc cc cceceeannesesenns 17.50 
We BOR, BS D/TB GI GGG, occ cccccccccccccscccce 41.75 
Be Be, BS Fe Gs oo ccc ctccccvscccesescese 42.25 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The United States Can Company’s quotations on packers’ 
cans are as follows: 


er eas cc eeet snes osnaiaem $13.06 
es a, Oe I, ck ce cen cccaceecaseoseces 13.50 
i ah, we Es. 5 6 cas cecenananges aneale 17.00 
ee Se ae OU eee ee 17.50 
ee, ee so. ccicd pn eecdieweennwe’s 41.75 
ae I ON onc vans ce ndacedacnapes 42.25 
The company quotes solder hemmed caps as follows: 
EE Ravhee ckRADCA4R MERKEL DREAD RCAER RROD eoethaed $0.75 
EE “sped ubdeadds evn Hid deeksehhdewkudens. seraaban 1.10 
DE tctichetdinésedes. oni Wenatenndeets~ Gadaeekt 1.40 


follows: 


Ne. 
MER oe css ohbsincdiwdongale snwelcemaeeee kod 19.50 
Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. 
The above quotations are f. o. b. maker’s factory. 
The Union Can Company’s quotations on packers’ 
are as follows: 


cans 





Bie. Bay --B-BABG-GOMNNG sy 6 oo i ict iF e cc cc ccccsscs $13.00 
Se ee Or eee ee 13.00 
Re MI bn. si ca ciceccccenccececes 17.00 
BR BR, BB Gs oo ne etncicinsccvccccceccs 41.75 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 


The company quotes solder hemmed caps as follows: 


RE REPT Viper rer re ote Or ere ee $0.75 
SRS iiss oe Gh eee Ce mae deed caat e wie sibs ecsoua 4 75 
| PRPS eT rer ree ee Tee nes 1.10 
ES + wise ELSE dca nae Shes heb-edGne she wadearscovuod 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


EET TIT TET Tee CE $ 9.50 
a ee I ae. 6 65 0.6w ace tdnseeheees cc ces 13.00 
Be Se, SE Ae MII, ooo 6 occ co ccccccccccscces 16.50 
i ee ins 656.5660 6c ccwrnesccens 17,00 
No. 3, 21/16-inch opening (Jersey).................. 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
Bes Fy Se ES 5.8 boao da ns.0s6e bas bem ccces 41.75 
The company quotes solder hemmed caps as follows: 
RLS io 4-6: 50:4 a ON RSE O ERASED TAAG READ Fes 6008 $0.75 
aah eae Se ONE RE ETE ESENE RES ea sae o8 1.10 
IIE ca HM 4) 5in\ 016 oacnid.'s 4:0 a. eked arc did Cao ew alarele bee ere 1.40 


.s 


The above prices are f. 0. 5. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month dis. 
count for earlier deliveries. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 


Fig Tin—The week has been a dull one, little or no buying 
having been done by consumers. Stocks, while by no means 
heavy, appear to be ample for all probable demands, and 
apart from the ever-present element of speculation, which 
frequently overturns all calculations in this commodity, there 
is nothing to indicate an advance in prices. 

The market is slightly lower than last quoted, being about 
as follows, f. 0. b. New York: 


Spot. July. 
5 & "ERAS Rarer ener $29.20 $29.25 
EN ee rear ee eee 29.30 \ 


Tinplates—It is reported that the American Sheet & Tin- 
plate Company has officially refused to go into conference 
with its workmen over the ‘‘open shop’’ declaration, claim- 
ing that their position is so clear that there is nothing to 
confer about. This puts it up to the Amalgamated Asso- 
ciation of Steel and Iron Workers in good shape, and they 
will have to accept or decline the proposition promptly, as 
the present wage scale agreement has now expired. 

A conference has been arranged with the independent 
manufacturers, and it is probable that their mills will be 
kept running pending the result of negotiations. 

The demand for plates is not heavy, so that consumers are 
not likely to be seriously inconvenienced even should the 
union mills be shut down. 

Prices f. 0. b. mill: 


BESSEMER STEEL COKES. 


ede SE rr ore rer ere or $3.55 
pGe CERO POP... . 2. ce. aa vik aera oie ore ol ore tei erates 3.40 
SS A II 0 Sho soar ad ud sac a9: erik ay Wah a ebt ac arelarati a scat 3.35 
Ne A eg ore co arose eae edo beet epintie ie acd 3.30 














E. L. STANTON & COMPANY 


MERCHANDISE BROKERS AND 
MANUFACTURERS’ AGENTS 





Canned Goods, Dried Fruits and Specialties 








““STORAGE FACILITIES” 


205-7 S. Seventh Street, ST. LOUIS, MISSOURI 
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SANITARY 
CANS 


WITH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 


past season; it has given universal satisfaction and is regarded as a decided 





improvement over the Lap Side Seam. Our adoption of the Improved Lock 





Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 
systems in their embryonic stages. In thus abandoning it, we are removing the 


only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. aa 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Correspondence oS we 








MARYLAND. 
Westminster, Md., June 26, 1909. 
Our pea crop is short 30 to 40 per cent of 
B. F. SHRIVER Co. 


EDITOR CANNER: 
last season. 


DELAWARE. 
Georgetown, Del., June 26, 1909. 
EDITOR CANNER: We think the pea shortage in this vicinity 
was caused by less acreage and not because the crop was short 
about 20 per cent off. CALHOUN & JONES Co. 


OHIO, 
Chillicothe, Ohio, June 26, 1909. 

EpirokR CANNER: Our pea pack in this section is nearing a 
close and we are obliged to report it has been unsatisfactory 
in yield, averaging about 75 to 80 per cent of average expec- 
tations. 

What tomato acreage is out looks fairly well. 

Corn is late in planting; a good deal is yet to go into the 
ground, continued wet weather having prevented planting. Re- 
cent rains have destroyed quite an acreage. It will take excep- 
tionally good conditions from now on to make anything like a 
fair crop. Sears & NICHOLS Co. 


NEW JERSEY. 
Cedarville, N. J., June 26, 1909. 
EpiroR CANNER: Our pea pack was 18 per cent less than 
last year. We cannot speak definitely as to anyone else in this 
section, but are quite sure there is a shortage as compared with 


1908. STEVENS BROTHERS. 
Bordentown, N. J., June 26, 1909. 
EpitoR CANNER: There is no shortage of pea crop here- 


abouts, so far as I know. A. BRAKELY. 


Freehold, N. J., June 26, 1909. 
Epirok CANNER: The pea pack is progressing normally. It 
is of good quality, but will be a short yield. 
JOSEPH BRAKELEY. 
INDIANA. 
Greenwood, Ind., June 26, 1909. 
Epirork CANNER: With one exception, our plants will finish 
on peas today. Our pack will be about 100,000 cases short of 
last year. GRAFTON JOHNSON. 
Indianapolis, Ind., June 26, 1909. 
Epitok CANNER: We will finish our pea pack today, result 
of it being 65 per cent as compared with 1908, caused by a 10 
per cent reduction in acreage and rain nearly every day for a 
month. VAN CAMP PACKING Co. 


Wabash, Ind., June 28, 1909. 
We will finish our early pack tomorrow 
WABASH CANNING Co. 


EDITOR CANNER: 
and will have less than half a pack. 


WISCONSIN. 
Waukesha, Wis., June 26, 1909. 
Our crop conditions continue to be exeel- 
We expect to begin packing at the 


Epitor CANNER: 
lent at all of our locations. 





Waukesha factory about July 1 and at our factories in the 
northern part of the state about ten days later. 
WAUKESHA CANNING Co. 
Columbus, Wis., June 26, 1909, 
EDITOR CANNER: We expect to start canning about the 30th 
and indications point to a normal crop. 
COLUMBUS CANNING Co. 


Randolph, Wis., June 26, 1909, 
The prospects are that we will have a 
We expect to begin canning about July 6— 
RANDOLPH CANNING Co. 


EDITOR CANNER: 
good crop of peas. 
ten days later than last year. 


New Holstein, Wis., June 26, 1909. 
Epirck CANNER: Crops look promising. If the hot weather 
continues the chances are that pods are not going to get a 
chance to fill out, as they would under ordinary conditions. 
NEW HOLSTEIN CANNING Co. 


NEW YORK. 

Springville, N. Y., June 26, 1909. 
Epiror CANNER: The pea erop in this section will be fully 
two weeks later than last season. It is too early to predict 
the outcome, but the weather at present is favorable and with 

a continuance of it we will have a good crop. 

SPRINGVILLE CANNING Co, 

Hamburgh, N. Y., June 28, 1909. 
June peas are coming in all at once. We 
Will prob- 


EDITOR CANNER: 
need rain. The crop is going to be short with us. 
ably pack 75 per cent of an ordinary year. 

HAMBURGH CANNING Co. 


Waterloo, N. Y., June 26, 1909. 
EpitoR CANNER: Peas grown for our factory this season are 
looking fine on the uplands. On the low ground that is not suf- 
ficiently underdrained it has been too wet and the peas look 
ragged and uneven. The average yield should be above normal. 
Our acreage planted is 70 per cent of last year’s. 
THE WATERLOO PRESERVING Co. 
Cazenovia, N. Y., June 28, 1909. 
Epirork CANNER: Our early peas are looking well and we 
think from the present outlook that the crop will be about the 
same as that of last year. The later varieties are not yet in 
blossom. We expect to commence canning early peas on or 
about July 5. CAZENOVIA CANNING Co. 
Canastota, N. Y., June 28, 1909. 
EpitoR CANNER: I will start up on peas tomorrow. Indica- 
tions are that the crop will compare favorably with last season; 
acreage about same. F. F. HuBBArD. 
Wyoming, N. Y., June 28, 1909. 
Epitok CANNER: Weather is hot and dry. We started can- 
ning today and the peas are very nice, with a fair yield. If it 
continues as hot and dry as it has been for the past week, the 
peas will be a short crop. Should we have rain in a day or two 
it will help them out. 
WyoMINnG CANNING & PRESERVING Co. 














E. EVERETT CIBBS 


President 








SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 2 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


MARYLAND 











In conjunction with all 













ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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Franklinville, N. Y., June 28, 1909. 
The prospect for a good pea crop in this 
It will be be- 


EpitoR CANNER: € ) t for 
section at the present time is quite favorable. 
tween two and three weeks before they will be ready for pack- 


ing FRANKLINVILLE CANNING Co. 





Indianapolis 








Indianapolis, Ind., June 26, 1909. 


Epirok CANNER: Searcely a day passes without a good, 
heavy rain, and the poor canner, who has enough troubles 
already, is wondering what the outcome of it all will be. 

As far as the demand for canned goods goes, there has been 
no marked change, either in spots or futures. 

There did not seem to be as much inquiry for tomatoes as 
during the previous week, but a few sales were made on a 
basis of 70c¢ factory for spot standards. | I uture tomatoes are 
very quiet, packers holding firmly for 75c factory. ab Set 

There is a better feeling in corn, and the demand is fair. 
Sixty cents f. o. b. faetory is the market, and the price at 
which most packers are holding, although we heard of quite a 
large block of future corn having been sold in this market at 
57loe factory during the week. 

Canners have been very busy with peas this week, and the 
middle of next will about wind up the pack. Some report a 
good output, while others report shortages of from 25 to 35 
D ' The demand for new goods is fair, and the — 
The 


yer cent. 
Tied are about 57%e for marrows and 62%e for Junes. 
1908 carry-over is about all cleaned up. : 

Tomato prospects are not as encouraging as might be, owing 
to the excessive rains, but it is too early to predict any failures. 
Where there has been so much wet weather, advices state that 
the weeds are so much higher than the corn plants it is hard 
to distinguish one from the other. 

THE DUGDALE-HAYDEN BROKERAGE Co. 





Seattle 











Seattle, Wash., June 26, 1909. 

Epiror CANNER: The packers themselves are giving little 
concern to the market for spot goods, being busier with more 
important things, but brokers report a decided improvement 
in inquiry both on spots and futures. The demand for Alaska 
reds for immediate delivery has stiffened considerably, but 
Seattle brokers are unable to obtain stocks in ‘quantities large 
enough to more than fill these orders on a pro rata basis. 
Some small stocks are still offered in San Francisco at the old 
prices, but even there it has become largely a question of the 
jobbers trading among themselves to fill their immediate re- 
quirements, and some of the jobbers are holding for $1.35, and 
expect to obtain that price before the new pack is available. 

Alasha Reds—1 Jb. tails, $1.25; 1 Ib. flats, $1.40; half- 
pounds, $1.05 (f. o. b. Coast). With this grade virtually sold 
out of first hands, and the jobbers well aware of this fact, 
interest is shown in futures. 

Sockeyes—1 Ib. talls. $1.60; 1 Ib. flats, $1.75; half-pounds, 
$1.05 (f. o. b. Coast). Demand for this grade is quiet at 
present, the interest being in futures, buyers showing a dispo- 
sition to hold back in hopes of lower prices, owing to the big 
pack. However, the present stocks are small, and will be 
well cleaned up before the new ones arrive. Q 

Columbia River Chinooks, New Pack—1 |b. talls, $1.65; l 
lb. flats, $1.75; half-pounds, $1.05 (f. o. b. Astoria). The 
new pack is moving out quickly, orders having been placed 
subject to approval of prices for virtually the entire produc- 
tion. 

Medium Reds—1 lb. talls, $1.10; 1 Ib. flats, $1.20; half- 
pounds, S0e (f. o. b. Coast). Brokers report a fair business 
in this grade, but little interest as yet in futures. 

Chums-—1 lb. talls, 65¢ (f. 0. b. Coast). The small remain- 
ing stock of chums are being cleaned up slowly but surely, 
and a bare market by August is a certainty. 

Pinks—1 Ib. talls, 671%4e (f. 0. b. Coast). 


The market is 


still comparatively weak on this grade, with a large supply 
still on hand. A slightly improved business is reported, how- 
ever, with a bright outlook ahead. SOCKEYE. 





Portland 











Portland, Maine, June 28, 1908. 

EpitoR CANNER: People in New England, and Maine in 
particular, could fully sympathize with bricks in a burning 
kiln during the past week. Nothing like it for continued heat 
has been recorded, for a red hot thermometer around 90 to 93 
in the shade is no pleasant sensation. It has made the corn 
crop grow by leaps and bounds, however, and by next week 
we shall again be in a normal condition. Such heat in Maine 
never lasts, but kindly Nature puts us back in a humorous 
way without loss of valuable time. Packers and farmers are 
all satisfied. I firmly expect an active demand before long 
for both spot and future sales. No changes can be noted in 
prices on either. 

Gallon apples are about sold up—few are offering—but the 
poor stuff even has been sold or dumped. Futures are uncer- 
tain, but a well known packer gave his price as $2.50. I 
should think $2.25 a nearer guess, but I may be radically 
wrong. No one can guess with much idea of accuracy. 

The market for canned clams has shown a little life on good 
lines, but poor ones are not wanted. The sale of lobsters has 
been very light, but prices are maintained. Many buyers have 
forgotten how the packing was reduced by the storm damage. 
It was considerable. 

Blueberries are not wanted. Prices have been too high for 
the average buyer, but those who own the stock hold on like 
grim death or a sticking plaster. I remember a few years ago 
when the example of a mule was the rule, and packers would 
not sell; the bottom got kicked out down to 75 cents per 
dozen. And yet there are packers of high class berries who 
never have a surplus. 

The market for sardines is irregular, but the pack is moving 
out well; ’01 packs are hard to sell. ; 

This is now the dull season, but I think business will bé 
better all around; in fact, have no doubt of it. INDEX. 





New York 











New York, June 28, 1909. 

EpiIToR CANNER: The canned goods trade has attracted a 
good deal more attention during the past week, and probably 
sales have been more liberal in all varieties, though it is im- 
possible to determine that without further definite facts to 
guide one in the final accounting. The situation has improved, 
however, and that is perhaps sufficient for the present. It was 
dull so long that improvement is weleomed with a cordiality 
which does the dealers full credit for their patience. Under 
present circumstances, less complaint will be heard, and actu- 
ally a better business will be done. 

Demand for tomatoes has shown pronounced improvement of 
late, partly because buyers have been forced to renew their 
stocks under the steady demands of consumption. A good 
many orders for full standard 3s for prompt delivery have 
been placed recently, though it must be said that none have 
been for more than three or four cars at a time. All this busi- 
ness was at 65c, excepting in one or two instances. In some 
zases the goods were rejected upon arrival as being off the 
buyers’ ideas of quality. Some packers have refused to accept 
orders at 65¢ for full standard 3s, demanding 24%4¢ more. It 
is said that this has been done to withdraw them from the 
spot market and deliver them on the first 1909 orders at an 
advance over the spot price of 2% to 5c, which is what they 
expect to obtain for the early fall orders. For spot No. 2s 
47\4e regular terms f. 0. b. factory is asked as an inside price, 
and some holders are refusing to accept orders for full standard 
grades at less than 50¢ regular terms f. o. b. factory. Gallons 
are quiet and rather easy, though during the past day or two 
inquiry seems to have developed somewhat. 

A good demand has developed for southern corn in standard 











LITHOGRAPHED 


Special Labels 


Do You Wish Something 
New and Original ? 
Write Us 





Can’t we get together ? 








LABELS that are bold in execution, brilliant in color and 
original in conception, attract the eye of the prospective put- 
chaser, determine his choice and clinch the sale. 

That’s the sort of labels you should buy. 

That's the sort of labels we make. 
Our prices won’t interfere. 


OVAL & KOSTER - Indianapolis, Ind. 


LITHOGRAPHED 


Stock Labels 


Our Line is Growing. We 
Sell Any Quantity. Write 
for Samples . 
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grades, and for spot New York State stock in the same grade. 
It is hardly possible to buy southern stock at less than 60c 
now, while State standards are held at 70c, though here and 
there a holder will accept 65¢ for a small lot which he wants 
to clear out. The quality of goods offered at the inside price 
is searcely satisfactory to buyers. Maine corn is held firmly 
at quotations, but movement is chiefly in small lots. Not much 
is said about futures in any variety, and sales thus far have 
been comparatively light this week. 

Advices received here during the past week indicate that 
the pea pack in New York State and the adjacent parts of the 
Middle West will be only about 50 per cent of the normal, a 
condition which makes the outlook anything but promising. 
The demand has increased under pressure of this situation, and 
the market is firmer. Spot stocks are gradually cleaning up, 
and sales are made in small lots principally. Demand for 
lower grades in standards and sifted early Junes is particularly 
heavy. For standards 80c is inside, and for sifted up to 90¢ 
is paid, according to quality. 

The low prices named on this season’s asparagus sent the 
new pack into consumption about as fast as it was made, and 
deliveries have been quickly absorbed. The result is that the 
market is now poorly supplied with all but higher grades. 
Those are more plentiful. They have not sold so well because 
of their higher cost, but a little later increased demand is 
expected for them also. White tips are reported out of the 
market, and green tips, which are wanted, are in light supply. 
Other grades are less active, but there is increased business 
in all. 

Representatives of California packers report a continued 
demand for 1909 pack fruits. Rumors of eut prices are per- 
sistent, but they are quite as persistently denied. So far as 
the well known brands are concerned, price cutting seems to 
be untrue. What is being done on less wanted and less well 
known brands is not so easy of discovery. 

Some increase in the interest in New York State gallon 
apples is reported, though most buyers seem to be satisfied with 
lots of a few hundred cases. The market is firm, with $2.35 
to $2.40 regular terms f. o. b. quoted on the average. One or 
two packers are holding out for $2.50 regular terms f. o. ‘b. 
factory, but they are getting no orders at that figure. 

Southern fruits are quiet and wholly without fresh features. 

The market for red Alaska salmon is very strong, and prices 
range from $1.35 to $1.37%, depending upon brand and seller. 
Bids of $1.17%, for medium red are steadily refused, those 
having any considerable quantity demanding $1.20. Columbia 
river Chinooks and Puget Sound Sockeyes are extremely 
searce. Some buyers are still seeking pinks at 7244c, but 
they find it very diffieult to obtain stock at less than 75e. 
Conditions in the salmon market indicate continued firmness 
in all grades. 

Sardine interests are beginning to tire of the situation which 
has developed since the selling company dissolved, and would 
be glad to have peace. Just what will come out of the present 
situation it is impossible to say, but perhaps there will be 
some agreement which will effectually end the war of the fae- 
tions. The market is unsettled, and while movement seems to 
be relatively small, the warring elements are so influential 
that few care to buy. The price question is extremely uncer- 
HARLEM. 














tain. 
Baltimore 
Baltimore, Md., June 28, 1909. 
EpiroR CANNER: The chief feature in the canned goods 


market last week was the increased demand for tomatoes, both 
for spot and future shipment, but particularly for quick ship- 
ment. Tomatoes are now getting quite searce at 65e for any- 
thing that will pass as a standard. In fact, some of those 
holders who were free sellers a short time ago at 65e are now 
either sold out or will not sell below 67%c. 

Statistically, the tomato market ought to be 75c¢ instead of 
65e, and if the holders of stock would collectively show some 
backbone a quick advance would undoubtedly materialize. The 
trouble has been that the packers themselves have believed 
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that the unsold stocks are larger than they are, and conse- 
quently have been unloading at any price. Of course, the 
buyers have done all they could to help along this feeling, ang 
have succeeded in rattling the packers. 

The comprehensive and carefully compiled report of the Tyi- 
State Packers’ Association last week shows the actual situa. 
tion in the East as regards stock. Figuring out this report on 
the basis of cases 2 dozen each of No. 3 size, it would appear 
that the three states of New Jersey, Delaware and Maryland 
(including Baltimore) hold in first hands about 900,000 ‘eases 
of tomatoes. Add to this an estimate of 200,000 or 300,000 
held in the West, which estimate is probably rather large, 
judging from reports, it would appear that there is at this 
time in the neighborhood of a million and a quarter No, 3 
tomatoes unsold and held in first hands. Now, it will be about 
two months before new pack will be ready for shipment in any 
fair sized quantities, and this million and a quarter cases (or 
even one million and a half, so as to get in all the stragglers) 
has got to fill the requirements of the trade for these two 
months. 

The demand for the last few years has averaged about one 
million and a quarter cases per month, figuring on each month 
in the year drawing an equal quantity. As a matter of fact, 
June and July are very heavy consuming montlis, and probably 
pull a greater quantity of tomatoes than other months in the 
year, so that unless the jobbers have large stocks on hand it 
would certainly appear as though there were not enough toma 
toes left in packers’ hands to fill the normal demands until 
new pack. 

The depression in tomatoes has certainly seen its worst, and 
from now on it is only fair to assume that there will be an 
advance. The market is certainly stronger this week. It will 
not surprise me to see a 70¢ price before the middle of July. 

Futures sold freely at 70 and 72%e last week, and it is 
safe to assume that, with a firmer feeling in spots, there will 
be a better business for futures from now on. The acreage 
set out in this section this year is certainly smaller than in 
1908, and the reports from the growers say that on account of 
the continued wet weather they are having great difficulty in 
cultivating their patches, and the vines are not looking as well 
as they should. Good brands of future tomatoes bought at 
70 and 72%e are undoubtedly cheap. 

Small fruits are demoralized, and although prices are 
lower than they have been for years, yet the buyers seem afraid 
to take hold to any extent, evidently believing that the bottom 
has not been reached. It is the same old story of many 
jobbers being afraid to buy on a falling market for fear that 
somebody else should happen to pick up a lot at 24e per dozen 
less than they purchased at, and hence, although the goods are 
offered at cost or a little below, the amount of business tran- 
sacted is nothing like as great as it should be. Buyers are 
missing some golden opportunities to own small fruits at low 
prices. The season is about over, with the exception of rasp- 
berries, and as soon as the weak holders have closed out there 
is almost certain to be an advance all through the line. 

Corn continues to strengthen, both for spots and futures. 
Standard Maine style for quick shipment is scarce at 62\4e, 
and the indications point to a 65¢ price in the near future. 

Pea packing continues in Baltimore in a desultory kind of 
way, several of the packers still getting enough seconds to 
run about half a day. The general report is that the pack 
for 1909 in this city will be less than in 1908. The demand 
is only ‘fair, but prices~are held firm on standards at from 
75 to 80e. The sifted grades are also firm, with the exception 
of petit pois, and these are rather weak at $1.50, mainly be- 
cause the demand for this grade of peas is diminishing every 
year. Seconds peas are firm at 60 to 65e. TARTAR. 





SHRIMP PRICES MAY BE HIGHER. 

W. H. Andrews of the Barataria Canning Co., of 
New Orleans and Biloxi, Miss., says that prices on 
fall packed shrimp have not vet been named. The 
chances are that they may be higher than last vear on 
account of the failure of the spring pack and the high 
cost of raw material. 
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Modern Methods Produce 


Maximum Results at Minimum Cost 


IS IT GOOD POLICY TO 
IGNORE THIS FACT? 


Wherever cans are Lacquered, Labeled or 
Wrapped, there’s an opportunity to either 
spend money unnecessarily or save it by 
employing the most economical method. 


If the cost of producing your goods is the 
paramount consideration, you ought to be- 
come familiar with the advantages of using 
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They produce results that it is impossible 
to obtain with any other method; after you 
know what they will do, you won’t hesitate 
to use them. This will appeal to you asa 
business proposition. 


Why not start the investigation today by 
writing us what class of machines you could 
use? 


BURT MACHINE COMPANY 


BALTIMORE, MD. 























THE CANNER AND DRIED FRUIT PACKER. 





National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Di rector. 


Prof. Duckwall’s reports on work done at the National Canners’ 


Laboratory are published exclusively in THE CANNER. 


They appear 


in the first and third issues tn each month and cover topics of yeneral interest to packers uf Fuod Products. 


Ftomaine Foisoning Claimed From Eating Canned Goods. 


We have the following letter from, one of our subseribers: 
‘*One of our customers writes us as follows: We have used 
your goods for years, but a short time ago I got ptomaine 
poisoning from eating a can of your goods. I wish to know 
what action you intend to take on this subject. The doctor 
advised me to notify you at once, but did not think it would be 
so serious. It took a terrible effect on my entire system, was 
confined to my bed, paid twelve dollars, have had to see him 
since being around, taking medicine every hour and after 
meals, lost about 15 pounds, and my stomach is not right yet. 
I have a-plenty of witnesses as to my condition, also the 
doctor’s. Kindly let me know what you intend to do in the 
matter before I take any other proceedings.’’ After quoting 
this letter the subscriber also asks: ‘‘Is it your opinion that 
the goods could still be in an edible condition and give the 
results obtained by our customer?’’ 

We made the following reply: 

‘*We have yours of the 17th, quoting letter received from 
the party who claims to have been attacked with a case of 
ptomaine poisoning alleged to have resulted from partaking of 
your canned goods. As a general proposition, people who make 
complaints of this kind seek to secure money, depending en 
tirely upon obtaining same through threats of exposure and 
publicity, and the doctor, not being sure of his fee, is often 
willing to give his evidence in support of such a theory. It 
would never be wise on the part of the manufacturer to give 
in to the claims made by parties who wish to recover money on 
such pretenses without positive proof that the canned goods 
really had produced the poisoning. As a matter of policy it 
might be well to pay the money rather than stand suit and the 
injury resulting from publicity (no matter how undeserved 
such injury might be), but the matter should be investigated 
and the claim upset if possible. If money is paid, it should 
be in most cases simply a diplomatic move to avoid jeopardiz- 
ing the manufaeturer’s good name and to retain the good will 
of all concerned. Money should not be paid until it was settled 
that the physician had made an erroneous diagnosis and that 
there was not much evidence to substantiate his theory of 
ptomaine poisoning. This does not seem to be the method one 
would naturally pursue, but it is a diplomatic move. 

‘“As a matter of fact, very few physicians would know how 
to diagnose a case of ptomaine poisoning. There is very little 
difference between symptoms produced by these poisons and 
the action of some well known metallic poisons. They resemble 
also the action of strychnine, nicotine and bichloride of mer- 
cury in many respects. There are very few ptomaines which 
are poisonous; some of those which were formerly believed to 
be poisonous have since been proven to be quite inert. Poisons 
in foods are generally due to toxins elaborated by putrefactive 
and pathogenic bacteria. Many of the organisms which pro- 
duce poisonous cleavage products are anewrobic; that is, they 
will not grow in the presence of atmospheric oxygen; they also 
produce malodorous gases and impart a putrefactive taste to 
any product in which they are growing. A great many of 
the organisms which have been studied belong to this group. 
Those which can produce changes without the evolution of any 
gas or without affecting the flavor of the product in question 
must be very few; indeed, I have never met in all my research 
work any organism which was capable of producing these 
changes without some alteration of flavor. A heavily spiced 
article might cover up chemical changes of this nature, but 
canned goods usually show some evidence of bacterial action 
of this kind. 

‘*Tt is quite reasonable to suppose that poisons could be 


formed in canned goods which had not been sufficiently steril- . 


ized, but there would be some evidence of these changes, 
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principally in the swelling of the can, formation of malodorous 
gases and putrefactive flavor, or where no gas was formed 
acids would be produced from the sugars which would give 
a clue to the presence of some foreign substance. We predict 
that in some way. the flavor of canned goods would be changed 
through the action of any organism which would have the power 
io produce either ptomaines or toxins poisonous to mankind. 

‘*It is stated on good authority that ptomaines may be 
formed in milk, cheese and nitrogenous foods without any 
ctuward evidence of bacterial action. There are a great many 
cases reported of persons having been poisoned from eating 
ice cream, cheese, milk, sausage and similar products. It is 
also stated on good authority that some of the poisons pro- 
dueed are not destroyed by the action of heat, so that if any 
of these products were used in canned goods the temperature 
employed for sterilization might not destroy the poisons—we 
think cases of this kind are extremely rare. 

‘*Physicians are prone to jump to conclusions in matters of 
this kind, and about their first question, where a patient 
exhibits signs of having been poisoned, is: ‘Have you used 
any canned goods?’ and if so, the blame is laid on the canned 
goods at once. Considering the enormous consumption of 
canned goods, we should say that there would be very little 
ground for such a conclusion by the physician. At least a por- 
tion of the product should be sent to a laboratory for chemical 
analysis, and with tests made on animals to demonstrate 
whether the physician’s findings were correct. There are regu- 
larly prescribed methods for testing these suspected foods; 
there are methods for extracting poisonous ptomaines, but we 
doubt very much if the ordinary physician is familiar with 
them or whether he is even familiar with the action of a 
poisonous ptomaine, or whether he knows the difference be- 
tween a ptomaine and a toxin. We question whether the 
ordinary physician would take the trouble to ascertain if the 
can was a.leak or a swell; whether other members of the fam- 
ily were affected or not, or whether the patient was suffering 
from an overloaded or disordered stomach due to excesses. A 
great many eases which have been sifted have shown that the 
patient indulged in excesses; that he had a disordered stomach 
due to imbibing too much beer and other liquors—the doctor 
could not distinguish between ptomaine poisoning and food 
poisoning. 

‘*There are many foods which do not agree with certain 
people; it is a well known fact that some people cannot eat 
strawberries without breaking out with rash—some foods pro- 
duce hives on certain people, and other unpleasant symptoms, 
while the same foods have no such effeet on other people. 

‘Tn econelusion we should say that the claim of any physician 
that canned goods is the cause of ptomaine poisoning ought 
to be thoroughly threshed out with him before admitting that 
he is right. 

**Yours very truly, 
NATIONAL CANNERS’ LABORATORY.’’ 
Some Suggestions Which May Prove Valuable to Canners. 

Owing to the fact that so many cases have come up from 
time to time where people have been reported by the physician 
to be suffering from ptomaine poisoning after eating canned 
goods, we think it advisable to place in the hands of the 
canners some definite methods for investigating charges of 
this kind. Any one who is a close reader of the daily news- 
papers knows how frequently these cases come up; only last 
week a case of ptomaine poisoning was charged to canned to- 
matoes by a Pittsburg physician. During the year we have had 
quite a number of letters from canners whose goods were 
reported to have caused severe sickness, 

In the first place, as we have said, very few ptomaines are 


poisonous. In the Laboratory Report of January 7, 1909, we 
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6 Progressive Food Packer 


If he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk © sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
; how do you know they are going to keep >. Why not play safe, let us test 
Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
there is any danger of spoilage you are notified in plenty of time to save 

your pack. 


Does your SOLDER contain the amount of tin you ordered, or is 
the biggest part of it lead > Let us test a sample and we will tell you 
all about it. 
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gave a list of ptomaines, their discoverers and the physiological 
effects; there were forty altogether, fourteen of these were 
classed as non-poisonous; sixteen were classed as poisonous, 
and ten had not been investigated as to their physiological 
effects. It is safe to presume that this list of ptomaines is 
very incomplete, and probably represents only a small per- 
centage of these basic substances. First, let us see what would 
be a true definition of a ptomaine; the name was given to a 
number of basic substances obtained from cadavers by the 
famous Italian toxicologist, Selmi. Much work was done by 
Brieger, Kobert, Fitz, Morin, Vaughan, Novy and others in 
isolating and investigating these toxicicity of these substances. 
A ptomaine may be thus defined: As an organic chemical 
compound, basic in character and formed by the action of bac- 
teria on nitrogenous matter. Taking this definition then as a 
basis, any physician who attributes an unusual and sudden case 
of poisoning as due to canned goods should be asked what his 
understanding of a ptomaine is, and he should be asked to de- 
scribe the symptoms. He should also be asked to describe the dif- 
ference between the symptoms of ptomaine poisoning and symp- 
toms resulting from poisoning by vegetable alkaloids and metal- 
lie poisoning. He should also be asked to describe the difference 
between ptomaine poisoning and poisoning from the action of 
bacteria which might have been taken into the stomach through 
infected food. Many eases of this kind could be traced to raw 
fruits and vegetables containing pathogenic bacteria; then, 
again, it is well known that poisons are sometimes formed in the 
body from bacteria which have been followed with contamin- 
ated food. When a physician has placed the blame on canned 
goods, he should be compelled to furnish some direct evidence, 
and in the absence of such evidence it could be shown that his 
conclusions were very faulty, since there are methods for 
determining the poisonous character of these substances, both 
by analytical methods and by testing the food on animals. 
Doubtless our readers will remember the many reported cases 
of ptomaine poisoning of soldiers during the Spanish-American 
war. A well known Pittsburg physician blamed much of this 
on eanned goods without ever explaining the real facts. As 
a matter of fact, the hungry soldiers took the cans that looked 
to them to be fullest; they were swelled out at both ends. 
Some of them were probably leaks and some were insufficiently 
sterilized, and it is no wonder that they suffered all kinds of 
stomach disorders. 

When a canner receives a complaint that his goods have 
been the cause of ptomaine poisoning, he should place the mat- 
ter immediately in the hands of a competent attorney and fur- 
nish him with all the information on the subject of ptomaines, 
and let him go after the physician, and I predict that in nine 
eases out of ten that he will have no trouble in securing a 
retraction. When one considers how carefully all canned 
goods are packed, how fresh the product is received at the fac- 
tory, how it is handled for the most part by machinery, with 
what speed and care it is filled into the cans, how it is steril- 
ized by heat only, without the use of any chemical preserva- 
‘we, it is almost impossible to conceive how a case of ptomaine 
poisoning could originate from canned goods. Contrasting 
this with fruits and vegetables obtained on the open market, 
where they have been exposed to air, possibly laden with all 
kinds of deadly disease germs, vegetables in baskets setting 
on a sidewalk exposed to dogs, fruits wiped and polished with 
the saliva of Italian venders, vegetables kept im cases and 
moistened with water probably containing typhoid germs and 
organisms associated with filth; figs, dates and dried fruits 
exposed to that dreaded disease carrier, the fly, born in a 
manure pile and contaminated with every filthy organism in 
the bacterial list of pathogens, why would the physician lay 
the blame on canned goods? It strikes us that some of the 


conditions we have described would be good inaterial fo 
active food officials. Some of the conditions ar frightful, 
insanitary, and if half the energy which has been devoted 
against manufactured foods was exerted against the vendors 
of fruits and vegetables, as we see them exposed for gale 
there would be cause for congratulation all around, and the 
energy so exerted would result in something actually aceom. 
plished, instead of, as is the case now, baseless charges being 
made against canned goods; and if concerted action is Paws 4 
by the canners in general in sifting to the bottom any guyeh 
charges made against their goods, it won’t take long to eon 
vince the physicians and consumers alike that there is generally 
no excuse for attributing sudden cases of sickness to canned 
fruits and vegetables. 


The Estimation of Fat in Unsweetened Evaporated Milk by 
Modified Methods. 


This is the title of Bulletin No. 134, recently published by 
the Indiana U. 8. Experiment Station. The Bulletin shows 
careful study of conditions affecting the determination of fat 
in unsweetened evaporated milk. There has undoubtedly been 
a great deal of failure on the part of chemists, both commer. 
cial and those connected with state and national food control 
work, to show the true percentage of fat. In some cases this 
undoubtedly has been due to the inefficiency of those making 
the determinations; but for the most part has been due to 
lack of knowledge as to the deficiencies of the different 
methods. It has generally been considered that an unsweet- 
ened evaporated milk by reducing in about the proportion to 
which same had been concentrated could then be subjected 
to the same method for the determination of fat as fresh 
milk which had not been evaporated. The experience of chem- 
ists who have had occasion to analyze evaporated milk would 
show, however, that this was not the case, there being a much 
greater difficulty as regards charring or securing complete 
solution of the easein with the reduced condensed milk than 
with the fresh milk. Evaporated milk also exerts greater 
resistance to extractive methods, even after reducing to ap- 
proximately the original concentration, than the fresh milk. 
This being the case, recognized methods for the determination 
of fat in fresh milk tend to give low results. The authors of 
Bulletin No. 134 show this to be the case by the tabulation of 
determinations of fat on evaporated milks of various concen- 
trations by the regular Babcock method and by ether extrac- 
tion, the results being compared with the caleulated fat from 
the determination of the fat in original milk multiplied by 
the times condensed, as indicated by the inerease in total 
solids. A shortage of from one-half of one per cent to one per 
cent between the fat found and the calculated fat being indi- 
cated. 

Some chemists securing low results have attempted to explain 
their failure to secure the caluculated percentage of fat by 
loss of fat during the evaporation of the milk. The falsity 
of such a conclusion is very clearly shown, as the fat is non- 
volatile, and owing to the active agitation during evaporation, 
could not possibly permit of separation, indicating that the 
failure to obtain results corresponding to the calculated fat 
must be due to inability to recover all of the fat. The 
authors by modified methods have then attempted to secure 
complete recovery of the fat. 

The authors of the bulletin advance the theory that the 
easein of the milk is partly precipitated and rendered very 
insoluble, making the solution of the casein, in the case of the 
Babeock method, or the penetration of the casein, in the case 
of the ether-extraction method, more difficult. There may be 
something in this, though it would appear to the writer that 
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probably one cause of the difficulty in completely recovering 
the fat is due to the finer separation of the fat globules in the 
case of evaporated milk. In the case of the evaporated milk a 
great deal of agitation is secured during the processes of evap- 
oration, tending to produce a very fine emulsion, and where 
the fat globules are very small there would undoubtedly be 
greater resistance to the penetration of ether to the fat 
globules in the case of extraction method, and in the case of 
the Babeock method the small particles of fat would offer 
greater difficulties in collecting than where the particles were 
larger. There at least can be no disputing the fact, whatever 
the exact cause is that an evaporated milk reduced to the same 
density as the original milk shows greater difficulty in recover- 
ing the fat by the regular Babcock method, or by simple ex- 
traction with ether, employing a fat extraction coil, giving low 
results in either case. 

Various methods were tried by the authors of the bulletin to 
secure complete recovery of the fat; in the case of the Bab- 
cock method increased dilution of the evaporated milk enabled 
the securing of approximately the caiculated figure for fat. 
It was difficult, however, even then, to secure a clear separa- 
tion. Increase in the length of time the sulphuric acid was 
permitted to act upon the milk before centrifuging also gave 
better results. By permitting the milk bottles to stand for 
twenty-four hours after adding the sulphuric acid to the milk 
before centrifuging, approximately the caleulated per cent of 
fat was obtained, but the time element was a serious objection, 
and shorter periods did not suffice. The employment of al- 
kalies and borax were tried to secure more effective solution of 
the casein, but were not found satisfactory agents, though 
increased solution of the casein was secured. By diluting the 
acid milk solution in the test bottles with hot dilute sulphuric 
acid (equal quantities of sulphuric acid and water being em- 
ployed) after the first centrifuging, and employing a one-fourth 
dilution of the evaporated milk, the authors found that very 
complete recovery of the fat could be secured, and trouble 
from lack of clearness in the separation of the fat could be 
avoided. Numerous results are tabulated to show the close 
agreement in the fat content as calculated from the fat con- 
tent of the original milk and that found by determinations by 
the Babeock method as modified. 

A study of the extraction of fat with ether, employing fat 
extraction coils, was also made. Results were tabulated show- 
ing the extraction of the fat to be defective. 1 : 
however, were confined to where only one extraction without 
any leaching of the fat extraction coil was employed. Where 
one-fourth dilution was employed the deficiency between the 
ealeulated fat and that found varied from about .2 to .6 of 1 
per cent. In the National Canners’ Laboratory we have found 
it advisable to employ the double extraction method for evap- 
orated milk, as well as for the sweetened condensed milk, 
which, of course, is in agreement with above figures, which 
showed a deficiency with only one extraction. 

The authors of the bulletin, however, suggest the leaching 
of the fat extraction coil with a 1 per cent solution of acetic 
acid, instead of simply distilled water. This modification of 
the double extraction method being based upon the solubility 
of casein in acetic acid, and the fact that the fat is insoluble 
in the solution and the extracted fat is in no way affected. 

Experiments were tabulated to show that about 60 per cent 
of the casein was removed in the leaching solution, that no 
fat was removed, and that the fat as finally recovered was 
in no way affected. It was also found, and experiments were 
tabulated to show that the extraction with dilute acetie acid 
could be made immediately upon transferring the milk to the 
fat extraction coil, and before drying. By extracting the coil 
at this point for two hours with 1 per cent acetic acid, either 
in the Soxhlet or by repeated changing of the solution, then 
washing the extraction coil with two changes of warm dis- 
tilled water to remove the excess of acid and drying, the fat 
could then be completely recovered with one extraction. 

The bulletin shows a careful study of the questions involved, 


These results, 
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and is a valuable contribution to the literature on the det 
mination of fat in evaporated milk. One statement, heaieae 
is made both in the body of the bulletin and in the cummar’ 
to which it seems exception should be taken, and that jig thay 
methods used for fat estimations of sweetened condensed milk 
are inadequate when applied to unsweetened evaporated milk 
It would seem to us that a better statement of the case would 
be that methods for the determination of fat in fresh milks 
are inadequate for the determination of fat in an unsweetened 
evaporated milk when reduced to the original density, as well 
as in the case of sweetened condensed milk, and consequently 
precautions should be employed in determining the fat in un- 
sweetened evaporated milk, as well as in determining the fat 
in sweetened condensed milk. ; . 
In the analysis of sweetened or unsweetened condensed milk 
it is convenient to employ a dilution of 20 grams to 100 e¢ 
for the determination of total solids and fat. Five C.e of 
this solution, corresponding to 1 gram, is a convenient quan 
tity for the determination of total solids, while 10 ec. cor- 
responding to 2 grams of the original sample, will be taken up 
conveniently by a fat extraction coil, and gives a dilution 
which, with even one extraction of ether, insures quite com- 
plete extraction of the fat, and with the double extraction 
with intermediate leaching, insures very satisfactory results. 
[f, however, by employing a 1 per cent solution of acetic acid 
the removal of the major portion of the casein can be effected 
as well as the removal of the sugars, the complete extraction 
of the fat would certainly be facilitated, and as the results 
tabulated show this to be the case without any undesirable 
effect upon the determination the employment of the acetic 
acid solution instead of water for leaching would seem a vyalu- 
able suggestion, and if the leaching can be satisfactorily accom- 
plished before extraction, the trouble of making one extrae- 
tion can be avoided. The fact should be emphasized, which 
is brought out by the bulletin, that the ordinary Babeock 
method, or one extraction with ether without leaching the ex- 
traction coil, is not sufficient; but it is certainly true that a 
method which would secure complete recovery of the fat in 
the case of a sweetened condensed milk will be effective for 
unsweetened evaporated milk, though the reverse would not 
necessarily be true. The modified ether extraction method 
suggested by the authors would secure quite complete removal 
of the cane sugar and milk sugar, as well as removal of the 
major portion of the casein, and so would be as applicable to 
the determination of fat in sweetened condensed milks as in 
evaporated milks. In the case of their modification of the 
Babeock method, however, the considerable amount of cane 
sugar would undoubtedly cause trouble from charring, even 
with their modification, and give less satisfactory results than 
either Leach’s or Farrington’s modification of the Babcock 
— for the determination of fat in sweetened condensed 
milk, 


OF INTEREST TO PICKLERS. 


We have received the following letter from one of our sub- 


seribers: 

‘*We write to ask if sulphate aluminum is a similar product 
to alum, and if a chemist who would seareh for alum would 
discover sulphate aluminum in pickles if it has been used, and 
if it would conflict with the Pennsylvania Food Law if this 
product were used in place of alum in processing pickles?’’ 

Our reply follows: ‘‘Replying to your favor, will state 
that sulphate of aluminum will have the same action as alum, 
and would be subject to the same objections. The only differ- 
ence between ordinary alum and sulphate of aluminum is that 
the sulphurie acid in the case of the sulphate of aluminum is 
in combination only with alumina, while in the case of ordinary 
alums the sulphuric acid is in combination with either ammonia, 
soda, potash or other base, as well as alumina; that is, in the 
case of potash alum the molecule would consist of two bases, 
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alum and potash, in combination with sulphuric acid; while 
in the case of sulphate of aluminum the sulphuric acid would 
be united only with the alumina. Sulphate of aluminum is 
sometimes called ‘concentrated alum,’ on account of the fact 
that there is more aluminum, the active agent which causes 
hardening of pickles, than is the case with ordinary alums. In 
examining the products for alum a determination is always 
made for aluminum, so that it would make no difference 
whether sulphate of aluminum or ordinary alums were em- 
ployed; in fact, it is impossible to state whether sulphate of 
aluminum, potash, soda or ammonium alums have been em- 
ployed in a given product. Any one of these substances if 
used would show the presence of alumina, and consequently 
the employment of alum, and would be reported by any analyst 
as alum. Under the Pennsylvania law the use of sulphate of 
aluminum would have the same standing as any other alum 
compound. ’” : 

Another letter received at the laboratory a few days ago 
reads as follows: ‘‘We are forwarding you one tin of baking 
powder ard two samples of pickles labeled No. 2 and No. 3. 
Kindly let us know if these samples will meet the require- 
ments of the recently enacted Pennsylvania Pure Food Law.’’ 

We made an examination of the samples, and with the fol- 
lowing result: ‘‘ Replying to your favor of June 21, the new 
Pennsylvania food law specifically forbids the use of alum in 
any food products whatever, there being no exception made, 
as in the case with sodium benzoate and sulphur dioxide. The 
food commissioner in his rulings issued since the approval of 
the law does not specifically mention alum, so that as the mat- 
ter now stands the presence of alum in food products is prohib- 
ited, and it would appear that the Commissioner intends to 
enforce the law in this respect, consequently all goods must be 
free from alum. In regard to the samples you submit, the 
label on the tin of baking powder shows same to consist in 
part of sodium aluminum sulphate, which is one of the alums, 
alum being upon the market as sodium aluminum sulphate, am- 
monia aluminum sulphate and potassium aluminum sulphate, 
which is the official alum of the pharmacopeia. There is also 
what is called concentrated alum or aluminum sulphate, in 
which no other base enters along with aluminum. Any one of 
these compounds would be considered to come under the term 
alum, so that this baking powder would be an alum baking 
powder, and under the law would not be legal in Pennsylvania. 
The bottle of pickles marked No. 2 is labeled to show the 
presence of alum, and is therefore illegal. The label on the 
pickles marked No. 3 does not declare alum to be present, but 
analysis shows the pickles to contain approximately .5 per cent, 
expressed as crystallized potash alum, so that all three of the 
samples you submit would fail to meet the requirements of the 
new Pennsylvania law, on account of containing alum. 

A sample of aluminum sulphate was submitted to the lab- 
oratory from another source, and on analysis we found: 


Aluminum Oxide, Al,O,;......... 20.15% 
Iron, Fe,O 35% 


The iron content, while somewhat in excess of the pharma- 
copeia requirement for strictly pure aluminum sulphate, is 
not sufficiently high to cause trouble with pickles in the 
amount that would be used in processing. The sample was 
not found to contain any other substance which would be 
objectionable, and would, of course, be of good strength. 
Strietly pure crystallized sulphate of aluminum contains about 
16.30 per cent of aluminum oxide, while the anhydrous alum- 
inum sulphate would contain slightly over 30 per cent alum- 
inum oxide. This sample had apparently lost part of its water 
of erystallization, and so, of course, the aluminum oxide con- 
tent comes in between the limits for aluminum sulphate, con- 
taining all of the water of crystallization and the water free 
salt. Sulphate of aluminum contains about twice as much 
aluminum oxide as the ordinary alums, and so is sometimes 
sold as concentrated alums, and due allowance would need to 
be made for the larger amount of aluminum oxide content 
when it is used. 


Information for Vinegar Manufacturers. 
We recently analyzed three samples of vinegar submitted to 
the Laboratory, with the following results: 


No. 1 No. 2 No. 3 

II oS w ord, 6's. sas Gin ecaaa 4.08% 5.40% 4.54% 
Ce 2.36% 4.68% 1.14% 
Per cent reducing sugars in 

| a” ee oe 30. & Bei tOme. = sidedecs 
Fg Oe ne ne er ee 38% 46% 28% 
Alkalinity ash, water soluble 

ash from 100 ¢.c. vinegar 

required tenth normal aeid 

for neutralization......... 33.5 «.e. 16. ee, 7. @.e, 
Phosphoric acid, water sol- 

uble ash from 100° ee. 

vinegar contained phos- 

DROW MEAG, Fe 5 ccs oss. trace 15.6 mg. traee 
ee re ree —.7 +.9 +.2 


Remarks—Sample No. 1. The lead test was quite satisfae- 
tory, a good precipitate being given with the lead subacetate, 
but with the neutral acetate there was more or less turbidity 
without the precipitate settling out as rapidly as should be 
the case. In regard to the prosphorie acid, only a trace was 
found, quantitative determination indicating about one-half of 
a milligram, while the United States Standards require not 
less than 10 milligrams in the water soluble ash from 100 e.e. 
of the vinegar. The color of the vinegar, on clarifying with 
lead subacetate, was also somewhat high, which is often char- 
acteristic of caramel. The peraldehyde test for caramel also 
gave a precipitate, yet still the tests were not altogether 
characteristic of caramel, as there is sometimes a precipitate 
with peraldehyde when second pressings are present or where 
the vinegar is manufactured from heated or fermented stock. 
From the examination we would not state positively that cara- 
mel is present in this sample, though some question might be 
raised in regard to the presence of caramel. The sample is 
very deficient in water soluble prosphoric acid. 

Sample No. 2—This sample failed to give a precipitate with 
neutral acetate and lead subacetate, the solution remaining 
turbid. The sample is also abnormal as regards polarization, 
as cider vinegar should be levo-rotatory instead of dextro-rota- 
tory, as in this case. The failure to give a normal lead test, 
as well as the abnormal polarization of the sample, fould ap- 
pear to be due to the presence of second pressings, or else the 
vinegar was manufactured from heated and fermented stock. 
Aside from the lead test and the polarization, the sample, of 
course, meets the requirements of the United States Standards, 
being considerably in excess in every respect; in fact, the 
vinegar could be reduced to an acidity of 4 per cent without 
being deficient in any of the constants. If desired, we can 
furnish instructions for correcting the polarization so that it 
will be in accordance with the requirements, and can also tell 
you what methods to pursue so that the lead test+will be 
normal—if you are not familiar with the methods let us know, 
and we will give you detailed instructions. 

Sample No. 3—It is not stated what kind of vinegar this 
sample is supposed to be, but from the character of the vinegar 
we should take it that same was intended to be a malt vine- 
gar, though it fails to meet the requirements for malt vinegars 
in several important respects. The solids are very deficient, 


the U. S. Standards requiring not less than 2 per cent total 
solids. The water soluble phosphoric acid is also very deficient; 


quantitative determination shows less than one milligram of 
phosphoric acid contained in the water soluble ash from 100 e.e. 
of the vinegar, while the standards for malt vinegar require 
not less than 9 milligrams. There is a great deal of iron in 
the sample, which might account for the water soluble phos- 
phorie acid being low, as it would form insoluble iron phos- 
phate, but even if the deficiency in water soluble phosphoric 
acid should be accounted for, the sample would still be very 
deficient in total solids. 
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A sample of vinegar from another source was analyzed with 
the following results: 


MI © én Fi03 scaler La eka Pea cacinntwee caaee 4.26 per cent 
CAT ECCT ET TCT TCR ee eT 2.16 per cent 
CN EOE ECT CL OL TREE CER EPO TE CCE .o+ per cent 


Alkalinity ash, water soluble ash from 100 e.e. 
vinegar required tenth normal acid for 
neutralization 

Phosphorie acid, water soluble ash from 100 
¢.e, vinegar contained phosphorie acid, P,O;. 35. 

Direct polarization 

Invert polarization 


25. ¢.¢. 


milligrams 


A fairly heavy characteristic precipitate was given with 
neutral lead acetate. The sample fails to meet the require 
ments for cider vinegar in that it is dextro-rotatory on polari- 
zation instead of laevo-rotatory, and this is not due to the 
presence of cane sugar, as the polarization is not changed to 
the left on inversion. Also the water soluble phosphoric acid is 
abnormally high, being about three times as high as a 40-grain 
vinegar usually runs, while the alkalinity water soluble ash is 
somewhat under that specified in the standards. Analysis 
shows the sample could not pass food officials as a pure cider 
vinegar. 

We quote the following letter received from a subscriber: 
‘*We are mailing you a sample of vinegar for test said to be 
pure spirit or grain vinegar. We are buying a large quantity 
of this vinegar, and it seems to have a peculiar flavor and we 
are afraid it is adulterated. Please advise us regarding it.’’ 
On examination of this sample we found 9.96 per cent acetic 
acid, or practically 100 grain. In regard to any adulteration 
examination weuld indicate the sample to be a distilled or 
spirit vinegar. It is not possible to determine whether it was 
manufactured from grain or molasses, but the United States 
standards do not differentiate between these two sources for a 
distilled vinegar, so that this feature would not be important. 
There is somewhat more extract or residue on evaporation than 
is often the ease with distilled vinegars, but this extract de 
pends upon solids taken up from the generators during acetifica- 
tion of dilute aleohol and also from the barrels in which it is 
stored after acetification. If stored in charred barrels not 
much is taken up, of course, from the barrels. Examination, 
however, would not indicate any adulteration and the flavor does 
not seem to us to be objectionable, being quite characteristic 
for distilled vinegar, though, as stated, the extract or residue is 
a little higher than is sometimes the case. There is quite a 
little iron present, which undoubtedly came from connections 
in the generators; the presence of iron is objectionable if the 
vinegar is to come in contact with tannic acid, as is the case 
where whole spices are used or where the vinegar will be used 
on pickles stored in unparaffined barrels. 


: Mustard. 

The following correspondence will no doubt be interesting to 

a good many of our readers: 
June 17, 1909. 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are sending you two samples of mustard and 
request that you give us an analysis of same. Also state whether 
in your opinion it complies with the National Pure Food Law and 
various state laws. Yours very truly, 

Replying to yours of the 17th regarding mustard submitted, 
we have not made analysis, as this mustard could not be judged 
aceording to standards for prepared mustards, being com- 
pound, and so would not have to conform to any definite 


standard. The United States standards define prepared mus- 
tard (German mustard, French mustard or mustard paste) as 
a paste composed of mixed or ground mustard seed or mustard 
flour with salt, spices and vinegar, and required that caleu- 
lated free from water, fat and salt same should contain not 
more than 24 per cent of carbohydrates as starch, determined 
according to the official methods; not more than 12 per cent 
crude fiber, nor less than 35 per cent protein, requiring that 
these be derived solely from the materials named. This being 
the vase, a preparation containing corn starch or other feoakan 
ingredients would not come under the definition for prepared 
mustard, and as no standards are prescribed for compound mus- 
tards, an analysis would be of no particular value. All of the 
state laws, so far as we know, agree with the requirements of 
the national standards, requiring that prepared mustard sold 
under any of the names mentioned should be composed only of 
mustard seed or flour with salt, spices and vinegar, so that it 
would be necessary for this sample to be labeled to show that 
it was a compound mustard. The stating of the formula on the 
package would, of course, show the mustard to be a compound 
but we do not believe that this would be considered to be suf. 
ficient; we take it that the word ‘‘compound’’ would need to 
be used in connection with the principal label; the preparation 
to be ealled ‘‘Compound Mustard Paste,’’ ‘‘Compound Pre- 
pared Mustard,’’ or some similar term. In regard to the use 
of annato or tumeriec, we do not believe there would be any 
objection to their use in compound mustard, but these would 
also undoubtedly be objected to in the mustard sold as pre- 
pared mustard, or under any of the synonymous names. It 
might be held that these substances were used as spice, but we 
do not believe food authorities would take this view, but would 
consider their employment for the purpose of increasing the 
natural color, which would be held illegal. The use of mustard 
bran in a straight prepared mustard would be held illegal if the 
amount employed was sufficient to show the employment of 
bran, which would be the case where the fiber content was ex- 
cessive. In the compound paste it is not probable that any 
question would be raised. The attitude of State Food Com- 
missions in regard to mustard is shown by the Illinois report 
for the past year, where various samples of mustard containing 
either an excess of hulls or to which starch had been added were 
held to be illegal. 
Analysis of Water. 
A subscriber submitted a sample of water, which we analyzed 
with the following results: : 
Parts per 
100,000. 


EER Pee ee Peer rt tee hares gamit dca annaega tie 25 
ND ttn hae Rie ode Kes Kee hatee edad sa keane sine ames 1.55 
NE CIID, 5 i ip cite ck sine ee nhs cemeoknenwes 10.50 
I I a. 4.5.4. cere KG cles bis coeie One. cie we tewde 17.55 
Re I Sine o55 8b co cbc ence seaalee es Raed 62.25 
eo Paes eee 15.36 
noe eth a OTT ERT OTE FOCI POCO OT 18.20 
SORE DUE. TE BUOII III ao. ao ig. 6 os sho 5.6 500s ace nwasus 129, 


The sample of water is very hard, containing about 90 parts 
per 100,000 of total hardness, which is present almost entirely 
as permanent hardness; that is, the lime and magnesia are 
present as sulphates and so would not be precipitated by heat- 
ing. On this account the water would be more difficult of treat- 
ment for removal of hardness than where the hardness is due to 
carbonates of calcium and magnesia which are precipitated on 
heating. Trisodium phosphate, which you state you are using 
to prevent scale, would be the most effective treatment which 
we could recommend. Where the salts are present to such an 
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Modern High Speed Can Making Machinery 


For Sanitary Cans and 
Packers Cans 


HE illustration here shown, represents our Auto- 
matic Feed Press, specially designed for the rapid 
operation of combination dies for packers and all 
other kind of cans. This Press which is made in 
several sizes, is entirely automatic in the handling 
and feeding of the stock, and has a guaranteed capac- 
ity of from 80,000 to 100,000 cuts per day. It is 
preferable to any other style of Press, for the reason 
that no skill is required to operate it, thus obtaining 
the greatest output at a minimum cost. The automatic 
feed being positive and reliable, insures uniform results, 
and entirely eliminates defective cutting, as well as the 
hazard of hand feeding. It is also adjustable for a 
limited range of sizes. For further particulars write 
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extent as sulphates, as in this case, we would not recommend 
the use of much sodium carbonate or soda ash, as a great deal 
of sodium sulphate would result which, in the presence of an 
excess of any sodium carbonate, would be apt to cause a good 
deal of trouble from foaming. With trisodium phosphate, sul- 
phate of soda would occur through the reaction, but there would 
be much less danger of any trouble from priming than if soda 
ash were used. In regard to the use of this water for prepar 
ing syrup or brine for covering fruits and vegetables, heating 
would be advisable in order to drive off the sulphur which is 
present as hydrogen sulphide, or possibly as sulphur dioxide 
from the odor, however, we would take it that some 
hydrogen sulphide was present. Heating of the water would 
drive off the sulphur present either as hydrogen sulphide or 
sulphur dioxide. Before heating, which could be accomplished 
by means of a steam coil or the introduction of live steam in 
a suitable tank, we would suggést adding trisodium phosphate 
in the proportion of 1 pound to 150 gallons of water. This 
would be about the amount required to combine with the ealeium 
and magnesium salts to secure their precipitation. After heat- 
ing and permitting to settle the clear water could be drawn 
off for making brine or syrup, and it should be comparatively 
soft. If not over 1 pound of trisodium phosphate to 150 gal- 
lons of water is used there should be no appreciable excess of 
trisodium phosphate, but even if there was it should have no 
injurious effect upon your products. The phosphoric acid in the 
trisodium phosphate would be precipitated along with the 
ealeium and magnesium salts, while the principal salt left be- 
hind would be sodium sulphate, which, in the amount present, 
should not be objectionable. Heating will facilitate the pre- 
cipitation of the calcium and magnesium salts, which cause the 
hardness as well as driving off the sulphur dioxide or hydrogen 
sulphide. 

Of course, it would be preferable to install a water purifying 
plant, and if you have need of using a great deal of water this 
would be the best thing to do. <A purifying plant could be 
established at a cost of five or six hundred dollars for every 
one thousand gallons of water required per hour; that is, if 
1,000 gallons of water per hour would be sufficient for your 
needs a purifying plant could be installed for about $500 or 
#600. This would enable you to deliver a practically soft water 
to your boilers as well as to have soft water for the prepara- 
tion of brine or syrup for your vegetables. Of course, for 
washing purposes this would not be so necessary. However, if 
your water requirements are not great enough so you would 
wish to establish a purifying system, you could proceed with 
the method we have outlined to secure a more satisfactory water 
for the preparation of brine and syrup and continue using tri- 
sodium phosphate in your boilers. After the seale is once re- 
moved from your boilers it is not probable that so much tri- 
sodium phosphate will be required. After removal of scale 1 
pound to about 150 to 200 gallons of water evaporated should 
be sufficient. Frequent blowing off would be necessary on ac- 
count of the large amount of seale-forming salts precipitated. 

Fluz—Examination of the flux showed same to be neutral 
but to contain ammonium chloride as an ingredient in addition 
to zine chloride. A flux containing ammonium chloride is not 
very desirable where zine chloride flux is to be used, as the am- 
monium chloride is very easily decomposed by the hot soldering 
irons with liberation of free hydrochloric acid, which, acting 
upon the exposed black plate, will bring iron in solution, which 
may later cause discoloration with such products as corn. Am- 
monium chloride is also very corrosive, so that if an excess is 
left on the plate considerable corrosive action may be exerted, 
and if the black plate should be exposed suificient iron might 
be brought in solution to cause trouble from discoloration, so 


gas; 


that we would advise your specifying that flux not only be 
neutral but also free from ammonium chloride. Of course, there 
is less danger of discoloration from rosin flux than from the 
use of zine chloride flux, but where care is used to avoid an ex. 
cess of flux, and where pure zine chloride solution (which js 
neutral) is employed, there should be no great danger of 
trouble. 





REPORTS ON TOMATO ACREAGE—INCREASE IN SOME 
STATES, DECREASE IN OTHERS. 
Missouri. 

The following on the Missouri situation has been 
received: “The prospects for a tomato crop in our 
county (Holt) is about the same as 1908. We have 
only three factories in our county. The acreage for 
my factory, also one at Mound City, is about 50 per 
cent of last year’s, while the factory at Forest City has, 
according to its superintendent, doubled its acreage. 
There are no new factories in northwest Missouri. [ 
am afraid, from what little I can learn, that the tomato 
pack in Missouri will be as large as last year. Most 
all of the factories are in the central and southern 
part of the state. 


Kentucky. 

One of the best informed packers in Kentucky writes 
on the tomato situation in that state: “The prospect 
for a good crop of first quality tomatoes is good. This 
has been a fine growing season and we expect to have 
as fine a quality of tomatoes as we have ever had, 
though if we should happen to have a dry spell the 
quality will be cut somewhat, as the crop is not fully 
made as yet. The acreage in Kentucky is much 
smaller this season, as a number of canneries will not 
operate this year.” 

New Jersey. 

Concerning the situation in New Jersey, THe Can- 
NER has just received the following: “There are no 
tomato factories in our section, but our tomato busi- 
ness this year will be very much larger than last year, 
as last year we practically did not pack any and this 
year expect to have quite a pack. The prospect for 
the crop at present is very good. At first we had some 
trouble, as the plants died quite extensively, but since 
then everything has been very good.” 

Tennessee. 

A report from a Tennessee packer says: “We think 
that about one-third of the factories throughout this 
section will not run this season. We think that the 
two-thirds that do run will have out about 75 per cent 
of last year’s acreage of tomatoes. The prospects look 














224 Randolph St. 





“Red Strip” Rubber Belting 


Is the Brand to order, either for equipment or replacement 
It is a high-grade Belt and guaranteed to give results. 


Catalogue free, postage included. 


The Gutta Percha & Rubber Mfg. Co. 


Chicago, Ill. 
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YOU CANNOT AFFORD TO USE 86° GASOLINE NOR CITY GAS......TH 


SPRINGFIELD VAPORIZING MACHINE 


Is latest and best. It tses any form of naphtha usable in any gas machine. The fluid 
flows to the machine by gravity; a chain elevator (see cut) measures it exactly and then 
pours it on to a steam heated pipe, by which it is at once converted into pure vapor. 
This process is so accurate that we pass into the pipes 2314 cubic feet of vapor and 
9761 feet of air. 

See the simplicity of this process. Elevators of this type have been used for 
thousands of years. 

We avail ourselves of the simplest mechanical device for mingling exactly measured 
quantities of air and naphtha. ‘There are no cams, no walking beam, no eccentrics, no 
check valves, nothing to get out of order—nothing to leak. The gas produced furnishes a 
clear blue flame as clean as alcohol, and is conducted to the burners by the one pipe system. 

As compared with other illuminants, the cost of 1000 candle power (25 candle 
power for 40 hours) would be: 


Naphtha Gas, in incandescent burners, - - 3 cents 
Air Gas as made with 86° gasoline, - - - ae 
Kerosene Oil at 12c. per gallon, - - - 15 
Acetylene, (calcium carbide at 4c. per lb.) —- - 20 
Electricity at %c. per 16 candle power lamp per hour 31 


Don’t buy it—borrow it and try it out, noting exactly the above claims 


GILBERT & BARKER MANUFACTURING CO. New Vor city 























“SIMPLEX” Cabbage Cutting Machinery 


Will Produce with ECONOMY Coods of QUALITY 
The “SIMPLEX” Shredder The “SIMPLEX” Cutter 


We guarantee our machines 
to please you. 


Could we do more? 
SEs a 
For their savings in material 


and labor they have no equal. 








The best results can be 
obtained only with machines 


which will economically 





produce goods of quality. 


(Patents applied for) 


Send for “C-U-T”’ (our booklet) fully describing our “SIMPLEX” Cabbage Cutting Machinery 


(Patented THE SHREDDER MFG. CO. 


H. D. WILSON, Gen. Sales Agt. : JACKSON, MICH. 
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pretty well for having an average yield of tomatoes 
per acre.” 
Colorado. 

THe CANNER is in receipt of the following report 
from Colorado from one who is thoroughly posted on 
conditions in that state: “Prospects at this time are 
very favorable, indeed. There has been possibly twice 
as much acreage contracted this year than ever in 
Colorado before and, with the present conditions, we 
estimate the pack to be not less than 150,000 cases, 
provided, of course, that the season is of normal 
length. The one thing this state has to contend with 
is early frosts, which sometimes cut short the splendid 
outlook for tomatoes. While there are no new fac- 
tories being operated this year, all points have con- 
tracted for a considerable increase.” 





WILLIAM MOORE FIGURES IN A BIG CEREAL FOOD 
COMPANY REORGANIZATION. 


A dispatch from Buffalo under recent date stated 


that “A reorganization of the Edward Ellsworth Com- 
pany and subsidiary concerns, better known as the 
H.-O. Company, was affected here today. A bond 
issue of $2,400,000 was authorized, of w hich $ $500,000 


will be issued at once and underwritten by a Buffalo 
bank. Robert L. Fryer and George V. Forman, buf- 
falo bankers, and William Moore, of Hoopeston, II1., 
was appointed a committee of three to manage the re- 
organized company.” 

Mr. William Moore is the head of the Illinois Can- 
ning Co., of Hoopeston, and one of the largest and 
best known packers in the business. He is a financier 
of exceptional ability. 





DISTRIBUTES DRIED FRUIT CONTRACT. 

Secretary Beckmann, of the National Wholesale 
Grocers’ Association, has sent out copies of the 
amended dried fruit contract which was agreed on re- 
cently and printed in full in THe CANNER June 24. 

After calling attention to the food law part of the 
agreement, which is to be handled individually between 
buyer and seller, Secretary Beckmann says concerning 
the clause regarding separable lots: 

“The other point is the clause in the contract under 
which the caption separable lots. This clause, as it 
stands, affords proper protection to the seller in the 
event that a portion of a shipment is not according to 
contract. 

“Your committee, however, made the point that 
buyers often purchased undesirable sizes or grades in 
order to secure a certain quantity of desirable sizes 
or grades. Therefore, should a buyer, for instance,* 
purchase a car of prunes, half 40-50s, and the balance 
small fruit, and he purchased the small fruit to get 
the 40-50s (straight 40-50s not being obtainable alone ) 
he should insert on the face of the contract either ‘all 
or none’ or ‘small size purchased in order to obtain the 
40-50s.. Then, should the 40-50s not be up to grade, 
the buyer will have the privilege of rejecting the small 
fruit as well as the large.’ 
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BALTIMORE PACKERS OF PINEAPPLE OBJECT To 
PROPOSED INCREASE OF DUTY. 


The issue of the increased duty on pineapples which 
has been raised in the Senate discussion of the tariff 
bill attracted attention among the dealers and packers 
of this fruit in the Baltimore market. Baltimore js 
one of the largest importing points for the West India 
pineapple crop.. It is also a large distributor of the 
l‘lorida crop, which is the chief competitor of Cuba, 
Porto Rico and other contiguous islands growing this 
fruit. 

Most of the local dealers feel that the Florida grow- 
ers should have some protection, but all doubt the 
wisdom of increasing this duty 128 per cent, as is 
thought to be the case under the pending amendment 
of Senator Talliaferro of Florida. The Baltimore as 
well as the domestic situation was outlined by Mr. 
H. M. Thompson, secretary of the Stewart Fruit Com- 
pany : 

“In the beginning it might be well to understand 
that Senator John Walter Smith got from me many of 
the facts on which he based his argument for a lower 
duty on ‘pines.” We have had frequent correspond- 
ence on the subject and I think he has absorbed my 
views and those of the local trade. 

‘The Florida fruit is far superior to that coming 
from the West Indies. This is so because more care 
is taken in its cultivation; it costs more produce 
because better wages are paid; more care is taken in 
handling and the plantations are freely fertilized. That 
state does not begin to produce all the ‘pines’ con- 
sumed here and its crop would not begin to meet the 
packers’ requirements. Therefore it is necessary to 
go outside for the additional supply needed. 

“I think most of our people agree that the Florida 
growers should have such protection as would prevent 
an inferior fruit coming into competition. But we 
also feel that this protection should not be excessive 
or prohibitive. An additional duty of 128 per cent 
would practically result in such prohibition. Cut this 
in half, make it 50 per cent, or 60 per cent, and these 
domestic growers will secure all the protection needed, 
in view of the superior quality of their fruit. 

‘This would enable the packers to go into Cuba and 
Porto Rico, as they do now, buy up the fruit on the 
ground and send it here in bulk, instead of crating it 
as most of the Florida growers do. 

“Of course the packers will get the fruit for canning 
purposes so long as there is a demand for the canned 
product. But the consumer must pay the excess cost 
of tariff duties.” 





HAWAIIAN PINEAPPLE PACK. 

A cable from Honolulu says: “The season's pine- 
apple pack will be 500,000 cases, according to the esti- 
mates of the Hawaiian Pineapple Growers’ <Associa- 
tion. The association today appropriated $50,000 for 
advertising. 





Get expert help through CANNER Classified Ads. 














right. 


SOLDER 


FOR CANNERS 





We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. 
have been making solder for thirty-five years and know how to make it 
The quality is regular, always the same; we guarantee it. 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


CARDINER METAL CO.., 454-456 W. LAKE STREET, CHICAGO 


We 
Write 
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| A CANNER CAN SAVE ALL HE KAN” 











Let us demonstrate that we can save you 
money on your canning boxes by sending for 
our prices on Lock Corner Boxes or Shooks. 


Our Centra 1 Location, Our Boxes speak for 
Large Stocks and Capacity themselves and bring 
insure prompt deliveries. ‘‘ repeat orders.”’ 


Write for Samples 


MISSISSIPPI BOX COMPANY, Muscatine, lowa 
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REPORT ON TOMATO HOLDINGS IN TRI-STATES— 
ACREAGE SMALLER. 


“After the President had explained the status of 
the matter of fixing standards for canned goods in 
general, the same having been referred to the Bureau 
of Food Inspection of the Agricultural Department at 
Washington by the Executive Committee of the Na- 
tional Canners’ association, our committee, appointed 
in January to suggest a standard for No. 10 tomatoes, 
made its report. The committee had met the night 
before and had cut, drained and weighed a number of 
cans, gathered for the purpose, from all sections of the 
three states, had given most careful consideration to 
the matter, and submitted the following report: 

‘*That No. 10 tomatoes should comply with all the require- 
ments hertofore laid down for Nos. 2 and 3 tomatoes, except 
as to weight, and that the gross weight of No. 10 cans and 
contents should be 7 pounds and 5 ounces, and the net weight 
of contents, after pouring carefully upon a galvanized screen, 
four meshes to the inch, and draining one minute, should be 
four pounds.’’ 

“The report was accepted and the suggestions of the 
committee unanimously adopted by the association as 
the standard up to which No. 10 tomatoes should be 
packed. 

“The next matter claiming our attention was the 
report of the secretary as to holdings of tomatoes and 
the 1909 acreage. As to the former, he submitted the 
following, giving the holdings of the several states: 

“New Jersey—No. 2's, none; No. 3's, Jersey size 
cans, 138,361 cases of 24 cans to the case; 12,950 
cases of gallons, six cans to the case. 

“Delaware—No. 2's, 3,895 cases of 24 cans to the 
case; No. 3's, Maryland size cans, 110,532 cases; gal- 
lons, 67,000 cases of six cans to the case. 

“Maryland, outside of Baltimore City — No. 2’s, 
13,049 cases of 24 cans to the case; No. 3's, Maryland 
size cans, 234,000 cases; gallons, 89,230 cases of six 
cans to the case. 

“Baltimore City—No. 2’s, 118,466 cases of 24 cans 
to the case; No. 3's, Maryland size cans, 206,995 
cases; gallons, 474 of six cans to the case. 

“As to acreage, our reports were not as complete, 
but yet full enough, when taken in conjunction with 
the personal information derived from those present, 
to justify the belief that it will not be nearly as large 
as that of last vear. 

“As to crop conditions, it is too early to form an 
estimate, but it is known that in many sections the set- 
ting of plants was very late, some plants even now not 
being set, and this applies especially to sections where 
strawberries are a leading crop, which caused tomatoes 
to be neglected at a time when the plants should have 


been set, and then came the continued rains, causing 
further deiay—so that in these sections the prospect js 
far from encouraging.” C. M. DASHIELL, See’y, 

FOOD PACEERS’ TRADE-MARKS DECIDED TO BE 

REGISTERABLE. 

Che following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D, ¢. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should, be addressed to Trade-Mark Title Company, 
Fort Wayne, Ind. : / 

Serial No. 27,845. Word ‘‘Juno’’ in connection with a 
portrait of sane inclosed in an oval. Owner, The MeClintoek- 
Trunkey Co., Spokane, Wash. Used on canned salmon and 
canned oysters. 

Serial No. 33,651. Words ‘‘Red Rose’’ and the monogram 
‘*W. G. Co.’’ inelosed in a cirele with sprays at sides of the 
circles, all inclosed in an oval. Owner, Western Grocer (o.. 
Marshalltown, Ia. Used on spices, flavoring extracts and 
essences, seasoning herbs, macaroni, vermicelli, spaghetti and 
macaroni paste, rice, mince-meat, catsup, mustard and prepared 
mustard, Chutney-sauce, pepper sauce, Chili-sauce, Worcester- 
shire sauce, olives, canned soups and broths, salad dressing, 
shredded cocoanut, gelatin, pearl barley, vinegar, mixed pickles, 
nuts and bird-seed. 

Serial No. 33,860. Word ‘‘Frontier.’’ Owner, Nave-Me- 
Cord Mereantiie Co., St. Joseph, Mo. Used on canned fruits, 
canned vegetables, a compound of corn and refiners’ syrup, 
canned oysters, canned salmon, canned sardines, bottled olives, 
tomato catsup, prepared mustard, spices, mince-meat and 
Vienna style sausage. 

Serial No. 41,052. Words ‘‘ Fruit Vale 
Code-Portwood Canning Co., Fruitvale, Cal. 
vegetables. 


Brand.’’ Owner, 
Used on canned 





THE TRANSMISSION OF POWER. 

In the equipment of all factories, and in canning 
factories in particular, care and attention is given to 
every department, but the question of Belting is the 
last and least considered, whereas it is the medium 
through which the power is transmitted, and a first- 
class quality is much cheaper in the long run than a 
belt that is bought for the season only. 

The Red Strip Brand of rubber belting, made by the 
Gutta Percha & Rubber Mfg. Co., is the kind and 
quality that will last and save expense and trouble of 
replacing each season. 

The Gutta Percha & Rubber Mfg. Co. manufacture 
Belting, Hose and Packing of all kinds, and a letter 
addressed to them at 224 Randolph street, Chicago, 
will bring a catalogue, samples and any information 
desired along the above lines. 

MARYLAND CORN PACKER’S SALES. 

The Monocacy Valley Canning Company, which 
opened its 1909 pack of Maryland Maine style corn 
at 62%c f. o. b. factory, is reported to have sold up to 
its capacity. 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNIS®M SOLDER H®MMED CAPS. 


Conserve your own 
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WE ARE SHIPPING 


Labeling and 
Boxing Machines 


.TO CANNERS ON TRIAL 








Either for sale or leasing proposition 





The pea season is now on and it is a 
good time to write us your require- 





ments. 


The Knapp Labeler and Boxer are Standard Machines and 
we fully guarantee them. 
hy not write us for our new catalogue. 


MP Wabash Ave. Chicago =60s-s BAKE FRED. H. KNAPP CO., Westminster, Maryland 























Canning Boxes 
and Box Shooks 


Climax Pulp Filter 








YOU WILL NEED 


Field Crates 


THIS SEASON 
We have just what you want 





Canning Boxes always in stock for 
Immediate Shipment 





D ’ : _ . . d . 

Pulp Sate , | oe Fil ter I i Write for Sample and Delivered Price 
Reduce to the proper consist- 
ency by Filtering not bila Bell-Coggeshall Box Co. 


Approved by scientists as of great advantage in preserving 


tomato color and flavor incorporated 


CLIMAX MACHINERY CO., Indianapolis, Ind. Louisville Kentucky 























Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Corby Commission Co., New York. 

Salmon—All grades are scarce and held very firmly. 
Red Alaska is in the strongest statistical position 
known for many a long day. buyers will do well to 
anticipate their wants. Heavy orders have been placed, 
subject to price, for both Red Alaska and Sockeye 
salmon of this season’s pack. Important! Await our 
proposition before signing your contracts for Sockeye 
and Red Alaska salmon. 

Seeded Raisins—There is considerable 
both spot and future deliveries. 


demand for 


Thomas J. Meehan & Co., Baltimore, Md. 

Further increase in the demand for spot tomatoes 
was the feature this week in this market, and the gal- 
lon size was advanced 15 cents per dozen because of 
liberal buying, with indications of going higher. The 
orders for No. 3 standard tomatoes came from nearly 
all sections except the Middle West, where they de- 
pend upon their own canners for their supplies. Some 
of the buying of spot No. 3 standard tomatoes at 65 
cents was made by jobbers who figure that it will be 
more profitable to buy spot goods at that price rather 
than pay 7o cents for future delivery. In addition to 
the increase in the buying of spot tomatoes there was, 
also, more buying for future delivery at 70 cents per 
dozen than at any time during the month. Altogether, 
there is a firmer undertone to the tomato market, 
which may stiffen up the price of spot goods before 
the new pack will be ready for delivery in August 
next. 

The corn market seenis to be working toward a 
stronger position as to prices, and the present condi- 
tions favor it. New string beans have not been active 
this week and they are easier. The pea crop in this 
section will last about a week longer, but after this 
week the packing of them will decrease each day. The 
very light stocks packed in this section will certainly 
not bother the Baltimore canners to dispose of them. 

The season here for canning strawberries ended last 
week, and now the gooseberry crop is nearly all in, 
and so are red cherries. The packing of white cherries 
was the smallest in many vears. Raspberries, black- 
berries and blue berries will keep the canners busy 
during the next two or three weeks. “#he outlook for 
the fall trade in canned goods continues to improve, 
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and so far as this market is concerned there may be 
some serious shortages in certain articles. : 
We report the market in detail as follows: 
Spot Tomatoes—More active this week, inciuding 


some buying of spot goods for use in the fall. At the 
present prices for strictly standard quality they look 
attractive. The gallon size is especially firm. 

Future Tomatoes—Better buying this week, and the 
orders covered a larger section of the country. The 
jobbers appear to be acquiring confidence in the out- 
look for business next fall. Tomatoes are a safe pur- 
chase. 

Spot Corn—Firm market and fair demand. Outlook 
more encouraging. 

J. M. Paver Co., Chicago. 

Increased buying of a substantial character has 
added zest to the market. Prices, however, remain 
practically unchanged with the one exception of spot 
corn, which is much stronger. 

The Michigan packing season has just started with 
strawberries, and will be closely followed with cher- 
ries, raspberries, gooseberries and the balance of the 
line. Packers are exercising caution and proceeding 
conservatively. The disposition prevails to pack only 
the items and grades that the jobbers want, and it is 
safe to say that after the packing season stocks of 
small fruits unsold will be lighter than in former years, 
While cherries, black raspberries, etc., are a fair aver- 
age crop, gooseberries are very light. The pack of 
gooseberries will be small. 

Apples—The spot market is unchanged. Sufficient 
No. 10 New York and Michigan apples are to be found 
to meet the steady demand. No. 3s are practically 
cleaned up. 

Future Apples—A better demand has prevailed with 
the jobbing trade. 

Corn—The spot market shows considerable strength. 
The demand for good standard grades has been quite 
general. 

Greater interest has been shown in future corn and 
some large buying has been noted. Reports from the 
central western packing sections are unanimous on 
the small acreage that is out this season. 

Tomatoes—The market on spot tomatoes is un- 
changed. A steady run of orders for No. 3 standards 
for immediate shipment is noted. 

Future Tomatoes—The market has been featured 
during the week by the “break’’ on the part of two or 
three southern Indiana packers in accepting of business 
on No. 3 standard Indiana tomatoes, future delivery, 
1909 packing, at 72%c, f. o. b. factory. 




















Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Pume- 
kin for Canning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pu 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. mage 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 


























H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 
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Again the Classiest 


String Bean Grader 
Made 


It is not now a question of 
convincing buyers that this is 
the best machine. They know 
that. 

And when they realize the 
great help, the great conven- 
ience and the great capacity 
producer this machine is to them, 
the order is placed without hesi- 
tation. 

Better ask for our catalogue 
and see what the users think. 
You will see then where you can 
use it in your business. 


INVINCIBLE GRAIN CLEANER CO., Silver Creek, N.Y. 
String Boan Cutters INVINCIBLE, S2enyres,cieaners 



































ELEVATING, CONVEYING AND POWER TRANSMIS: 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
' Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 





Link Belt Conveyors ? 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


vee | aie Elevators with either link belt- 
r flat belt 


rae 7 "eleva tors 


ELEVATORS | 
Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings 
TRANS- Machine Moulded Geare— largest list of patterns 
MISSION in existence. 

MACHINERY Machinery for Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern Hst and the widest range of manufac- 
turing facilities of any concern in the line. 












~~ 
Catalog No. 28 will be sent, 


’ = 
yee a 
ty iy pte 
i ae eS express charges prepaid, to 
—  —————/ NS anyone interested in our line 
I of machinery. 
Standard Link-Belt Coaveyor. 


H. W. CALDWELL &» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Charuu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


























THE CANNER AND DRIED FRUIT PACKER. 











& M8 
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G. W. Eaton is to operate a canning factory near Beaumont, 
Tex., running on peaches, sweet potatoes and okra. 

It is reported that C. H. West has purchased the controlling 
interest in the business of the Salem Canning Company, of 
Salem, Cal. 

Lightning recently struck the stone warehouse belonging to 
the Chetek ( Wis.) Canning Company, doing more or less dam 
age to the building. 

The Twitehell-Champlin Company, of Portland, Me., has pur 
chased a site for a new clam cannery at Salisbury Cove, and 
will build this summer. 

The machinery is being installed in the new canning factory 
at Morrilton, Aik. Operations will probably start in the fae- 
tory some time next week. 

The East Texas Canning Company, of Lufkin, Tex., has been 
incorporated by W. R. Stubblefield, C. H. Fuller and others 
with a eapital stock of $7,500. 

According to a report from Pueblo, Colo., the canning fac- 
tory is running on cherries, the crop of which is reported large 
and of fine quality this season. 

Charles Law will have charge this season of the Clay City, 
Ind., canning factory, which was purchased a short time since 
by the Ladoga Canning Company, of Ladoga, Ind. 

A report received a few days since from Natchez, Miss., 
stated that operations on tomatoes were about to begin in the 
plant of the Natchez Canning and Manufacturing Company. 

The Mustang Canning Company, Mustang, Okla., has been 
incorporated with $10,000 capital. The directors are B. J. 
Sheury, W. O. Rush, Frank Dalton, H. S. Payne, L. E. Lock- 
hart, and F. G. Dennis. 

Instead of handling pumpkin this fall, the Frankfort Can- 
ning Company, of Frankfort, Ky., will pack sauerkraut and 
hominy. The Frankfort company has contracted for upwards 
up ten acres of cabbages. 

A new eanning factory is practically assured for Centralia, 
Wash. The enterprise is receiving the encouragement of local 
business men. It is the intention to have the cannery ready 
in time to be operated this fall. 

The plant of the Stowell (Tex.) Canning Company has been 
completed and is now ready to commence putting up tomatoes. 
This factory will also handle a considerable acreage of beans 
and okra, and later in the year will run on sweet potatoes. 

The Milpitas cannery of the California Fruit Canners’ Asso- 
ciation was destroyed by fire on the night of June 24. The 
dispatch reporting the destruction of the plant gave the loss 
as $150,000. We understand the property was fully insured. 

The canning factory’‘at Puyallup, Wash., has entered upon its 
second year under the management of the Puyallup & Sumner 
Fruit Growers’ Association. The plant is now running on 


strawberries and will shortly handle blackberries, gooseberries, 


cherries, ete. 

A report from Waupun, Wis., says: ‘‘The Waupun canning 
factory is now ready for business and the company expects 
to begin packing by July 1. The company has 300 acres of 
peas and fifty acres of cabbage. It is estimated that the sea- 
son’s output will be about 30,000 cases, or 750,000 cans of peas 
and about 500,000 cans of kraut. When the plant is in full 
operation it will represent an investment of $75,000. 

We reprint the following from the ‘‘Echo,’’ published at 
Elgin, Iowa: ‘‘The Elgin Canning Company is making an 
improvement at their plant in this city. They are putting in 
one of the latest gas machines, which will be used to furnish 
gas to heat the capping machines and furnaces. This machine 
is one of the latest pattern and uses steam as a means of pres- 
sure. Besides this work, Superintendent Doan is getting every- 
thing in readiness for the run this fall.’’ 

The Howard-Thomas & Son canning plant at Grand Rapids, 
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Mich., is being operated on strawberries, after which will come 
raspberries, cherries and other fruits in season, and later lima 
and refugee beans and tomatoes. We understand that the How- 
ard Thomas & Son Company will this season offer canned baked 
beans as a new item among the articles it produces. Eve 











opportunity will be improved to produce extra fine quality 
The best Michigan hand-picked beans will be used. 7) 
Jobbing Notes 
é 
The Mena Wholesale Grocery Company, Mena, Ark., has jn- 
corporated with a capital stock of $25,000 by S. M. Kidling, 


H. W. Cardwell and Clyde Cunningham. 

Louisville, New Albany and Jeffersonville wholesale grocers 
have formed a local association with the following officers: 
John D. Otter, president; Edward Altsheler, vice president; 
George Ouerbacker, treasurer. The members of the executive 
committee are: A. P. Winkler, Jacob Zinsmeister, George §, 
Boniface and N. B. Wigginton. ~ 





CUT RATE ON CANNED GOODS. 

San Francisco advices say that when the trans- 
continental rate on canned goods was advanced 10 
cents a hundred pounds there was some question as to 
whether the increase would curtail shipments to south- 
eastern territory, to which the rate was somewhat 
higher than the common point rate of 75 cents a hun- 
dred pounds. The southeastern territory furnishes a 
market for the lower grade of canned goods and it 
has been ascertained that the advance to some extent 
has been reducing the movement. 

The question is up for consideration and it is re- 
ported probable that the rate will be reduced to the 
former figures. This would still make the rates higher 
to southeastern territory than the common’ point rate, 
which at the present is 85 cents a hundred pounds. 





WANTS TO REPRESENT AMERICAN PACKERS. 

The Department of Commerce and Labor has for- 
warded to THE CANNER the following: “A firm of 
wholesale merchants in Europe has informed the 
American consular officer stationed in the particular 
country in question that it would like to represent 
American packers of meats, vegetables, fruits, oils, 
preserves of all kinds, and any other foodstuff.” 

Inquiries, in which addresses are omitted, are on 
file at the Bureau of Manufactures, Washington, D. C. 
In applying for addresses refer to the file number. The 
file number of the inquiry referred to in the above 
paragraph is No. 3559. 














HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 
LANSING B. WARNER, Attorney and Manager FRANK VAN CAMP Chairman CHAS. 8. CRARY, Treasurer 
ndianapolis, Ind. copeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


L, A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 


Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 


Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 


Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 


Do not lag behind. We have already demonstrated success. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 


























| The Blakeslee Simplicity |) | Prone eer ore wearer eR 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine of its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
For 


One - spout 

Machine . $ 75.00 
For 

Two - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 
users’ comments. Works entirely by gravity, needs only to be supplied with cans. 
Price (complete with 30-inches of vertical can chute and 24- 
inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Ill, 


B d : BI k | Guaranteed to operate satisfactorily. 
urgden akesiee SPRAGUE CANNING MACHINERY COMPANY 
Sales Office, Chicago, Ill. Factory, Hoopeston, III. 
CAZENOVIA, N. Y. DANIEL G. TRENCH & CO,. Gen'l Agents 
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we os Fruit 


Notes os aX 


—_ 








The Auburn (Cal.) Fruit Growers’ Association has been in- 
corporated. 

The Golden Belt Fruit Company is a new Santa Ana., Cal., 
corporation. 

Reports from the upper and of the Sacramento valley advise 
of a plentiful crop of prunes this year. 

The Clovis Fruit Company is reported to have let the contract 
for a new packing house at Clovis, Cal., the building to be com- 
pleted in time for the 1909 crop. 

The recent upward tendency of the market for new crop 
dried apricots is attributed to covering by operators who had 
sold short for export and home trade delivery on early fruit. 

A report from Georgetown, Holton county, Ontario, Canada, 
states that apple trees have now set fruit and that Blenheims, 
Calverts, Kings, Greenings and Golden Russetts promise a full 
crop. It is stated that Spys will be a fair to good crop. 

A San Jose, Cal., correspondent of the ‘‘ Fruit Grower’’ 
estimates the apricot crop of that vicinity at 70 per cent of the 
1908 crop. Prunes he estimates at 20 per cent more than last 
year’s yield, while peaches he puts at 65 per cent of last year’s 
crop. 

An advice to California ‘‘ Fruit Grower’’ from Winters, 
Cal., says that the apricot crop there is very short and all the 
crop will be shipped fresh to local and eastern markets. St. 
John, Crawford, Foster, Muir and Lovell peaches all are good 
crops. Almonds indicate an average crop. 

At the meeting of the Patrons of Husbandry at San Jose., 
Cal., the other day, the committee on fruits and crops reported 
that a large sale of prunes had just been consummated on a 3- 
cent basis; that another large sale had taken place of Moor- 
park apricots at $25 on the tree, and a small lot sold for $30 on 
the tree. Pits are selling at $31. 

The patent prune packing system which S. H. Shelley, of San 
Jose, Cal., has been working on for several years, the patentee 
says, is meeting with success, so far as has been demonstrated. 
This system consists in the packing of 25-pound boxes of prunes 
in five separate bricks of 5 pounds each, and thereby assists 
in the retailing of the box. There is a considerable saving of 
cost over the customary method, the maker announces, in pack- 
ing as well as convenience and cleanliness in retailing. 


One of the large California packers has revised his estimate 
for the coming California fruit, stating that he now believes 
it will amount to 120,000,000 pounds, of which 60,000,000 
will be produced in the Santa Clara valley, and a like amount 
in northern and other districts. He adds that while the demand 
for futures is not brisk it is good, and that if it continues at 
the present rate for the next two or three months it will result 
in a good deal of short selling. Eurepe-is buying some future 
prunes every day, especially large sizes, but is taking no big 
lots. 

The fruit growers of Vacaville, Call., have organized a ship- 
ping company to be known as the Vacaville Fruit Growers’ 
Association, with officers as follows: T. H. Buckingham, presi- 
dent; J. T. Montgomery, first. vice president; George Alger, 
second vice president; C. H. Uhl, secretary; George Samuels, 
treasurer, and Ray Rippey, manager. Most of the officers are 
large fruit growers and several of them were connected with 


the Vacaville Fruit Company last year. The company is sup- 
posed to be closely connected with the California Fruit Rx. 
change. 

Consul Frederick M. Ryder, of Rimouski, says that the Ca- 
nadian trade commissioner at Cape Town reports the following 
results of the shipment last November of 4,868 barrels of apples 
from St. Lawrence ports to South Africa: ‘‘The Cape Town 
importers sold them to the local trade at $9.60 to $9.75 per bar- 
rel for Kings, $9.25 to $9.50 for Golden Russets, $8.60 to $9.25 
for Ben Davis, and $7.90 to $8.60 for other varieties. The 
freight charges from Montreal were $2.50 per barrel, and the 
dock charges, cold storage and all other charges, except insur- 
ance, brought the delivery rate up to only $3.05.’’ 





TO COMMENCE ADVERTISING CALIFORNIA CANNED 
FRUITS. 


It is stated that the Coast Products Company, of 
St. Louis, is about to launch its advertising campaign 
to push the sale of “Califo” brand canned goods. The 
campaign will consist of newspaper and billboard ads, 
It will be a thorough campaign, covering St. Louis 
and suburbs. It is an entirely new venture, as never 
before has an advertisement of one particular brand 
of canned goods graced either billboards or news- 
papers. For this reason, the campaign will attract a 
great deal of attention. 

The company has adopted the “money back” plan, 
and this in canned goods is another novel feature. 


INDIANA CANNING FACTORIES CLEAN. 

According to a report filed with the Food and Drug 
Department of the Indiana State Board of Health a 
few days since by Inspector Burt Cohn, Indiana can- 
ners have remedied conditions in their plants until at 
present there is little or no ground for complaint 
against any of the establishments in that state. In- 
spector Cohn recently finished an inspection trip last- 
ing several days, in which he visited virtually all the 
canning factories in the state. 

After a trip of inspection made a year ago, notices 
were sent to all the establishments reported in bad con- 
dition by the inspectors, stating specifically in each 
case what the department demanded in the way of 
improvements and new sanitary equipment in order 
that the establishment might comply with the sanitary 
food production and distribution laws of the state. 
From the report just filed, it appears that all the con- 
cerns have obeyed the instructions. 














Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 














Your Brands are Sale Makers. They are the Link 
that bind Goods and Trade together. They are the 
Sign Board pointing Buyers to your Cannery as 
source of goods. They are the Hall Mark of 
your Prestige as Canners. 

Figures of Speech? Yes,-—but Registration transmutes 
them into Figures of Profit. Thus: $ $ $: Therefore, 
REGISTER! REGISTER! REGISTER! 
We have agents in Every Country on Earth Having Trade-Mark Laws. 


We will quote Cost of Registration Anywhere. Free Report 
on Registered Status of your Trade-Marks. 


WRITE TO 
over 74, copies THE TRADE-MARK TITLE COMPANY 
of registered brands. FORT WAYNE. IND. 


Inquirers Please Refer to Canner 


Our bureau contains 
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Spray Your 
FEDERAL SANITARY CAN COATING 


Cans 








(Patented) 


Complies with all the requirements of the U. S. Pure 


Food Laws. Applied by means of a sprayer especially 


constructed for this fluid. Coats 5,000 to 20,000 cans 
daily. Cost per thousand, including labor, $2.25. 


OUTSIDE LACQUERS—Bright Cold, Blue, Red 


FOR BRUSH OR MACHINE 


DRY IMMEDIATELY 


For Prices and Sample Cans, Write 


FEDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 























“SOLVAY ” 75% SOLID OR 
GRANULATED 


CALCIUM CHLORIDE 


For use in the Continueus Calcium Process 
of Canning Vegetables, etc. 


“GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“ VULCAN” POWDERED 


CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE 


For removing Boiler Scale and Softening 
Water. 


TURMERIC, ALUM, ROSIN 
and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 
409 and 41l North Second Street St. Lonis, Missouri 
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The Eby Fruit Knife 


Use the knife for both coring and 
peeling. They will pay for them- 
selves in a few hours’ work. Dorot 
| handle the tomatoes twice. You 
N lose time and spoil the quality of 
\ the fruit. If you are a canner, a 
sample knife will cost you very little. 








ee WRITE TO IVE 


Pad. Eby, Trotwood, Ohio 



































©. E. McMEANS, 


CHAS. A. TRIPP, 
Am- Soc. M. E. 


Am. inert. E. E. 


Meflleans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 








Design and Superintendence cf Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 


607 State Life Bldg. INDIANAPOLIS 
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Personal Paragraphs 








J. S. Miner, of Bonner Springs, Kas., will superin- 
tend the factory of the Pueblo Canning & Preserving 
Co. at Pueblo, Colo., this season. 

J. H. Engelke, of the new Fall River ( Wis.) Can- 
ning Co., was in the city this week, making his head- 
quarters with Messrs. W. S. Knight & Co. 

Charles Nachbauer, the well known processor and 
cannery superintendent, has signed a contract to take 
charge of operations at the Postville, la., canning fac- 
tory this season. 

Mr. Gannon, of the Gannon Grocery Co., of Mar- 
quette, has been spending some days in Chicago buy- 
ing a stock of canned and other goods for his con- 
cern, which is opening up a jobbing business in North- 
ern Michigan. 

Dr. Harvey W. Wiley, chief of the Bureau of Chem- 
istry of the United States Department of Agriculture, 
returned on the Lusitania from Europe last week. Dr. 
Wiley went to London several weeks ago to attend 
the International Chemistry Congress. 

H. R. Farnum of the Farnum Brokerage Co., Kan- 
sas City, was a caller at THE CANNER office last week. 
Mr. Farnum was winding up a trip through Michigan 
and Wisconsin, visiting the canneries represented in 
the Kansas City territory by his house. 

Fred H. Knapp, president of the Fred H. Knapp 
Co., with headquarters at Westminster, Md., has been 
spending several days in Chicago, with headquarters 
at the company’s local office at No. 5 Wabash avenue. 
Mr. Knapp is one of the busiest men connected with 
the canning industry. 


F. L. Deming, of the Deming & Gould Co., of Chi- 
cago, who is also president of the National Canned 
Goods & Dried Fruit Brokers’ Association, was in 
New York the other day and while there expressed 
himself on the salmon situation. Supplies of sockeye 
salmon, he said, were completely cleaned up, and the 
same could be said of medium red and cohoes. 

Ralph W. Crary, president of the Crary Canning 
Co., at Sturgeon Bay, Wis., was among the prominent 
packers who visited in Chicago during the past week. 
Mr. Crary now has one of the most modern pea-pack- 
ing plants in the state of Wisconsin, and during the 
season now opening will spare neither pains nor ex- 
pense to produce a pack of the finest possible quality. 

Frank E. Gorrell, secretary of the National Canners’ 
Association, spent a portion of the week in Chicago, 
leaving Tuesday noon for Waukesha, Wis., to confer 
with National President Charles S. Crary on associa- 
tion matters. Secretary Gorrell states that the in- 
corporation of the National Canners’ Association is 


being proceeded with and will probably be completed 


within a short time. 


DOMESTIC SARDINE PRICES LOW—PACKERS WOULD 
WELCOME DOVE OF PEACE. 


Persistent rumors were afloat in New York last 
week to the effect, says the Journal of Commerce, that 
there would be a conference between representatives 
of the packing and selling interests at Boston on Fri- 
day. This rumor could not be confirmed, but it was 
learned that the several ends of the sardine industry 
are getting tired of the present situation and are 
likely to get together soon. 

Since the Maine Mercantile Co., which was a com- 
pany formed to get the sardine interests closer to- 
gether, was declared to be in danger of prosecution 
under the anti-trust laws, the several packers and 
brokers have been “free lancing”’ to the extent that 
it has been open warfare. 

Packers and brokers have been resorting to all kinds 
of methods to get at their competitors, and now all 
admit that the goods are selling so low that, unless an 
agreement is reached soon, it is a case of survival of 
the fittest, which means that the one with the biggest 
bank account will last longest. 

According to an authentic source of information 
there has been an effort to commit the larger in- 
terests into selling futures with a clause protecting 
against declines, and then to juggle quotations so that 
the seller would be liable to a considerable penalty on 
his large sales through selling prices established on 
small lots. 

This movement, it is said on the street, was headed 
off by some of those who have made the low quota- 
tions having discovered the plan and refusing to take 
the bait offered. 

The difference in the supply of key and keyless 
goods seems to be an important factor in the situation, 
with reports of a very low supply of key sardines and 
a demand which is growing for that style of pack. 

“The extremely low price on key goods appears to 
have stopped all demand for keyless,” said a recog- 
nized authority on sardines Thursday. “If outside 
packers should meet the situation by allowing the regu- 
lar difference below key goods they would have to 
make the price $2 or $2.05 at Eastport. 

“They apperently do not care to do this, but the 
feeling is growing that when the August-September 
run comes keyless will be sold at very low figures.” 

“Unless the packers and handlers get together 
pretty soon there will be a good many in the business 
who will quit,” said another well identified with the 
trade. 

“Everybody admits that it is only a question of time 
when those who sell below cost will have to quit,” 
said another, “and for myself I am willing to see the 
knife go in as soon and as deep as possible, so that 
the present conditions will not be prolonged.” 

Several in the trade hold that a mistake was made 
in dropping the Maine Mercantile Co. without a con- 
test, the claim being that the threats of prosecution un- 
der the anti-trust laws were only “bluffs” and could 
not be enforced. 














ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 


Rail and Water connections, no switch- 
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200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 


The “ F. P.” Gas Machine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 




















AUTOMATIC 


ECONOMICAL 


WE ii; — DURABLE 


sew : oy PMR 

















The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 
“F. P”’ Stands for “Fool Proof” and “Fire Proof.” 
Over 60,000 machines in use for lighting. 


For use in heating Steels and Tipping irons, all that is required is the proper burners 
which we make. 


The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 
We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LICHT & STOVE CO. 


427 E. Pearl Street, Cincinnati, Ohio 


The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. They were highly pleased. 


: The Sprague Canning Machinery Co. are lighting their factory at Hoopeston, Ill., with five ‘‘ F. P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be ina Thies Office 
Not Later Than Tuesday. 

















WANT E O= 


EXPERIENCED HELP WANTED. 

















WANTED—Thoroughly competent processor on pickles, kraut, 
mince meat, catsups, ete. Address, giving qualifications, 
references, and salary expected, ‘‘P. C.,’’? care THE CANNER. 





WANTED—A seasoned canned goods salesman for jobbing 

trade who will justify a good salary to start with. Give all 
particulars in first letter. Address ‘‘L. H. K.,’’ care THE 
CANNER. 





WANTED—Experienced canning factory help; steady employ- 

ment year round; 1 kettle man, 1 man for corn cutting and 
mixing room, 1 man for pea blanching room, 1 man for Haw- 
kins capper, 1 millwright on elevators and general all around 
mechanic. Address O. 8S. Dingee, Supt. P. A. Marsh Canning 
Co., Belvidere, Il. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. : 





FOR SALE—1 Conant corn cooker-filler................$100 
1 Sprague corn cutter, 1888.............. 10 
ce eg errr reer rere e 10 
1 Moore & Bristol tomato filler........... 25 
1 Merrell-Soule rotary corn silker......... 20 
1 Sprague continuous exhaust............. 35 
1 wood tank, adjustable hoop, 6x5 ft...... 15 


Prices f. 0. b.; all nearly new. Address Waterloo Preserving 


Co., Waterloo, N. Y. 








POSITIONS WANTED. 


WANTED—Position, by expert processor with twenty-four 

years’ experience. Have had entire management of plant for 
years. References the very best. Address ‘‘A. B. C.,’’ care 
THE CANNER. 








WANTED—By expert capper operator and two tippers, en- 
gagement for season; Hawkins or Ayers cappers. Best of 
reference; state wages. Address ‘‘G. G.,’’ care THE CANNER. 








MISCELLANEOUS. 





WANTED—Box factory machines or other woodworking ma- 
ehinery. Will exchange fine 8-h. p. gas-gasoline engine and 

gasoline gas making machine, 500 lights capacity; also 25-h. p. 

Boston Steam Motor. Address Box 744, St. Louis, Mo. 





WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 








MACHINERY WANTED. 


WANTED—Second-hand Knapp Labelers to be rebuilt to our 
new model. Please state size and serial number of machine. 
Address The Fred H. Knapp Company, Westminster, Md. 








WANTED—One second-hand Plummer Pea Blancher; must be 
in first-class condition. Address ‘‘M.,’’ care THE CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The, Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tus CaNNme Publishing Co., § Wabash Ave., Chicago. 

















FOR SALE 

















MACHINERY. 


FOR SALE—4 complete hominy machines, good 
Write L. W. Pratt, Box 648, Oklahoma City, Okla. 


FOR SALE—We offer second-hand Knapp Labelers rebuilt 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not con- 
tain these devices. Address The Fred H. Knapp Company, 

Westminster, Md. 








as new. 





FOR SALE—One Hawkins capper, complete, in good condi- 
tion. Sold very cheap if taken at once. Address ‘‘J. D. 
N.,’’ care THE CANNER. 





FOR SALE—One Hawkins continuous capper, in good condi- 
tion. Will sell reasonable. Address H. N. Weller & Co., 
Toledo, Ohio. 





FOR SALE—I offer the following canning machinery, which 

has been used but three short seasons, at very low prices: 
2 Niagara Retorts, with steam gauges and thermometers; 2 
Hemingway Retorts, with fixtures; 16 baskets for retorts; 2 
Morrall Bros. 1905 Corn Cutters; 1 Hawkins capper; 1 Haw- 
kins hoist and conveyor; 1 power crane; 2 48”x40” Galvanized 
Cooling Tanks 16 ft. long; 1 Knapp No. 2 Labeler; 1 Huntley 
(Silver Creek) Bean Grader; 1 Hand Tomato Scalder; 500,000 
Corn, Bean and Tomato Labels; 1 Mt. Gilead Hydraulic Cider 
Press, all of the above practically as good as new. For prices 
write L. W. Newcomer, Trustee, Monroe, Mich. 





FOR SALE—Practically new, 3 Model ‘‘M’’ Corn Cutters; 1 
M. & S. Silker; 1 Hawkins capping machine. A bargain 
if ordered soon. Address J. C. Buck, Monroe, Mich. 





FOR SALE—Cheap, one second-hand Monitor string bean 
grader in good order. Address ‘‘Y.,’’ care THE CANNER. 





FOR SALE—The best Tomato Peeling Knife on the market. 

Removes all cores without wasting fruit. Satisfaction guar- 
anteed or money refunded. Price $7.00 per gross, f. 0. b. 
Indianapolis. Address Shearman Mercantile Co., Indian- 
apolis, Ind. 





FOR SALE—One Sprague Pulp Machine, only in use two 
months. One Double Hand tomato scalder. Address Lorch 
Bros., Philadelphia, Pa. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Little used, practically good as new, 2 Model M 

cutters. Retorts complete—40x72 Niagara, 40x72 M. & S.; 
Hawkins Capper; Harris Hoist; 40-light Westinghouse Dy- 
namo; 3 M. & S. Rotary Silkers; 2 Burnham Corn Cooker- 
fillers; Remington Power Scalder; Baker Double Dump 
Sealder; Sprague Continuous Exhauster; Stevens Power Filler; 
2 fine Carbureters; Blowers; 1,000-gallon Tank; Trucks; 
Soldering Pots; Crates; Steam Pumps; Cyclone Pulp Ma- 
chine, ete. Articles guaranteed as represented or no sale. 
Hugh Ross, Woodbine, Pa. 





FOR SALE—One Stephens belt tomato filler; used only twe 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 











MISCELLANEOUS. 





FOR SALE—Plant of the Oklahoma Canning Co., in fastest 
growing city in world. Particulars, write L. W. Pratt, Box 
648, Oklahoma City, Okla. 





FOR SALE—4,000 gal. apple butter, containing one-fifth sugar, 

one-third boiled cider and the pulp from nice apples, mostly 
hand-picked; dried down, suitable for pje filler or preserving. 
will sell below cost of manufacture. Address Yeiter Bros., 
Alto, Mich. 





FOR SALE—Tomato pulp, one carload; good color; heavy 

tomato pulp, preserved with benzoate of soda. Write us 
for sample and price. Also a lot of cypress tanks, slightly used, 
6 feet deep, 9 feet diameter; capacity, 2,430 gallons. Address 
Gypsum Canning Co., Port Clinton, Ohio. 





FOR TRADE—One Knapp No. 2 size labeling machine for 
one No. 3 either Burt or Knapp. Address Grimes Canning 
& Preserving Co., Grimes, Ia. 





FOR SALE—Used hydraulic press, 4-imch rods, racks 6x6, 
weight 24,000 pounds. Address 


Gur bach 


“hicago, I11. 








SEEDS. 





FOR SALE—50 bu. of Country Gentleman Seed Corn, and 
25 bu. Extra Selected Early Evergreen Seed Corn of very 
high germination. Address Illinois Canning Co., Hoopeston, Ill. 





FOR SALE—2,000 pounds pumpkin seed saved from cheice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 








JULY CENTURY MAGAZINE. 


Fiction and serious articles are pretty evenly bal- 
anced in the July Century, with the second of the 
anonymous “Thirteen at Table” stories to pique curios- 
ity—anonymous in the sense that the reader may judge 
whether each story is written by Margaret Deland or 
Dr. Weir Mitchell or Owen Wister. This second tale 
—called “The Waiting Hand”—is based upon a grue- 
some extract taken from a singular will, actually 
drawn in Maine in 1874. How the prophecy of the 
will is fulfilled makes an unsual and startling story. 
The author has given the story’s gay, fashionable, 
motor-tourist characters a dramatic setting against a 
generation-old New England tragedy. Leading place 
in the magazine is given to a complete novelette by 
Dr. S. Weir Mitchell, a tale of strange doings in Paris 
during the Third Empire, entitled, “The Society of 
the Guillotine.” There are other short stories, abound- 
ing in fun, by Lucy Pratt and Charles D. Stewart. 














YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY. 


Order it now aud get the matter off your mind. 


RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine, 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
>| cally built Fully tried out in 
‘nine different factoriesin New 
* York State, season ’08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S. M. RYDER & SON, ‘i297? New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave, Chicago. 
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Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
' @pen Top Sanitary Style Cans 


Capacity on Gallon Cans, 26,000 10 hours, on smaller 


sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL, 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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Pure Food Progress 











A report from Washington, D. C., speaking of the call of 
a delegation of members of the American Medical Association 
on President Taft at the White House, says that ‘‘The 
president of the United States has joined the pure food advo- 
cates in the fight against the free use of benzoate of soda and 
other chemical preservatives of food. He is in sympathy, 
‘thoroughly and totally,’ with the ideas of Dr. Wiley. He 
thinks the pure food law is the greatest law on the statute 
books, and he wants it to be enforced as the law-makers in- 
tended it should be. The president made these observations, 
in substance, to the committee on legislation of the American 
Medical association which called upon him at the White House. 
He said to the members of the committee that he had no ob- 
jection to being quoted, as he intended his words to be signifi- 
cant. 

‘*The committee called to present to the president a copy 
of the resolutions adopted by the American Medical Associa- 
tion at its recent meeting at Atlantic City, N. J. The associa- 
tion has 67,800 members, the foremost medical men of the 
country. Judging from the resolutions, it was the sense of 
this great assemblage of authorities that the decision of the 
National Food Commission, which permits benzoate of soda 
to be used in unlimited quantities, is not exactly in accordance 
with the doctrine of good health.’’ 

‘*The resolutions call upon congress to amend the pure food 
law so as to specifically prevent the use of benzoate of soda 
and other preservatives, and to provide for federal inspection 
of all plants where foods are prepared for interstate commerce, 
with the view of preventing the employment of persons af- 
flicted with contagious or infections diseases, 

‘¢ After expressing himself as being in sympathy with what 
the doctors are trying to accomplish, Mr. Taft said he was 
especially anxious to have created during his term of office a 
bureau of public health. Congress, said he, is reluctant to 
establish new eabinet offices, and, for this reason, he is work- 
ing on a plan to consolidate into one bureau all the divisions 
and bureaus of the government which deal with health matters. 
He hopes that this bureau will | oon into a cabinet office.’ 


Commissioner Foust Gives Answer in Regard to Use of Alum. 


Jobbers representing the Philadelphia Grocers’ and Import- 
ers’ Exchange went to Harrisburg recently to interview Food 
Commissioner Foust, of Pennsylvania, regarding certain fea- 
tures of the new food law. The jobbers were accompanied by 
pickle manufacturers who use alum, and the pickle trade will be 
interested in the answer given by the Pennsylvania commis- 
sioner, which is as follows: 

‘Commissioner Foust stated that the questions you have 
raised relative to the constitutionality of this act are questions 
for the court. The commissioner is obliged by his oath of 
office to enforce the act as it stands. 

‘*The same is true of the question you have raised as to the 
possibility of extending the time when the act shall go into 
effect, so far as it refers to the presence of alum in food. The 
legislature has fixed the time when the entire law shall go into 
effect, viz., on the date of its approval by the governor. The 
commissioner has no authority to nullify the specific action of 
the legislature upon this point. 


‘*You have raised the question as to the propriety of the 





This, too, is 
not for the commissioner, since the legislature has expressed 
itself specifically in the matter. 

‘“As to the meaning of the term ‘alum,’ the question is, in 
part, one of legal interpretation, and therefore, in that respect, 


prohibition of alum as an ingredient of foods. 


a matter for the courts, and in part a matter requiring the 
advice of chemical experts. 

‘<The commissioner declines to announce a judgment on this 
matter, but in his executive action will be guided by the advice 
of his chemical experts and counsel, to whom questions of this 
kind here raised will be submitted for careful consideration 
as promptly as the business of the bureau will permit. 

‘*The commissioner appreciates the desire you express for 
the enforcement of both the spirit and letter of the law. He is 
not unmindful that it affects large money values, but feels that 
his paramount .duty is tu enforce the laws as the legislature 
enacts them, and, so far as the powers committed to him will 
permit, to protect the health of the consumer.’’ 

Which is equivalent to a refusal to interpret the law in any 
part, coupled with expressed determination to enforce the act as 
it is. The committee of jobbers will move no further in the 
premises, though it is quite probable that they will defend any 
action which they consider unjust. The manufacturers chiefly 
affected by the act are talking of legal proceedings. 

During ‘the informal discussion which attended the presenta- 
tion of the committee’s points, the commissioner was asked 
whether any of his agents had taken any samples of alum 
baking powder or alumed pickles. He did not answer directly, 
but said that none had as yet come to his desk. 


EUROPEAN HOUSE INTERESTED IN APPLE WASTE. 


The Bureau of Manufactures, United States De- 
partment of Commerce and Labor, advises THE Can- 
NER as follows: ‘ 

“An importer in an European country who has 
handled apple waste from Canada advises an American 
consul that he is desirous of getting in touch with firms 
in the United States that handle apple waste, apple 
chops, evaporated apples, and dried fruits, especially 

California prunes. 

Those who are interested in the above should inquire 
at the department for the address of the European im- 
porter referred to. In applying for his address refer 


to file No. 3519. 





MILITARY GENIUS OF LINCOLN. 


The military genius of Lincoln has been little written 
about by his many biographers. Major General 
Francis V. Greene, U. S. V., has made a careful study 
of this with the acute judgment of a West Pointer and 
a man of large military experience. It will be pub- 
lished in the July Scribner. General Greene reaches 
the conclusion that, during Lincoln’s Presidency, in 
military affairs “his was the controlling hand.” 


The place to look—among THE CANNER’S Want Ads. 











give satisfaction. 
to be exactly what the label represents. 





Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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ij To the Canneryman: 


May not this account partly for slow sales? 


Give the outside of your can some attention. 
your pack to make it attractive and save it from rust. 
Too many rusty canned goods are on the grocery shelves today. 


lt must be finished to please the eye. 


The Hughlett Gan Lacquering Machine 





USED GENE|RALLY ALL OVER THE PACIFIC COAST 


Lacquer up 


Yours may be among them. 


The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; 
and sample lacquered can. 


SEELY BROTHERS, - 








the process is easy with this machine. 


Write us for circulars 


Address all communications to 


BLAINE, WASHINGTON 























STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 




















If you want to do your work better than you ever did 
before, get one of these machines into your plant 








The Plummer Pea Blancher 


THE GREAT TRIPLE TANK MACHINE 
COMBINED BLANCHER AND WASHER 


This machine performs the blanching in the most simple, 
practical and scientifically correct way possible. 

Results:—It saves LABOR, saves WATER, saves 
STEAM! In actual practice it has been demonstrated that 
peas blanched by this method stand much more processing with- 
out cracking, thereby saving swells and giving an article which 
shows up whole and clean when the cans are opened. 

Shipping weight, 2,700 lbs.; length, 17 feet; width, 4 feet. 

Sold complete with Reeves Variable Seed Counter Shaft. 

We guarantee this machine to be vastly superior to any 
single tank machine. It is built stronger and will 
out-wear any other blancher on the market. 

Send for detailed description, list of users and facts in regard 
to comparative merits. 


Sprague Canning Machinery Company 
Factory, Hoopeston, III. Sales Office, Chicago, Il. 
DANIEL G. TRENCH & CO., General Agents 
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Worthy of Mention 





The Mining World, Chicago, in a late issue refers 
to the operations which are being undertaken to fur- 
ther examine the lodes of the Black Hills, South Da- 
kota, for tin. Referring to the once familiar Harney 
Peak enterprise, our contemporary says: 

‘The history ‘of the Harney Peak Company reads 
like a huge swindle. Several millions of dol- 
lars were squandered. Thousands of acres of land, 
including hundreds of lode claims, were purchased at 
fictitious prices from their owners, only, so it is claimed, 
to be resold to the company by ‘inside’ parties at greatly 
increased prices. Roads, bridges, fences, flagpoles, 
mansions, stables, hotels were built. It seemed almost 
to be the policy of the company to spend money in any. 
manner excepting actual mining development. The 
stockholders who furnished the money were partially 
New Yorkers, and the balance English. Litigation 
instituted by the Britishers finally stopped the opera- 
tions in 1892, and since then the property has been in 
the hands of a receiver, Dr. A. R. Ledoux, of New 
York City. He has gradually weeded out the worthless 
claims, allowing title to lapse, performed the assess- 
ment and patented the more valuable, and today the 
properties represent 75 claims, or 750 acres, held under 
His receivership has been wisely administered, 
He has leased the placer 
has sold 


today 


patent. 
and has paid its expenses. 
claims covering the fertile valleys to farmers, 
unnecessary machinery and equipment, and 
everything is in first-class financial shape. 

Some two weeks ago in a New York court Dr. Le- 
doux was discharged as receiver of the company, its 
affairs wound up, and the Harney Peak Tin Mining, 
Milling & Manufacturing Company is no more. New 
York capitalists, who were interested in the company, 
have placed in Dr. Ledoux’s hands a large sum, which 
will be spent, beginning immediately, in the develop- 
ment and equipment of the mines. It is a notorious 
fact that notwithstanding the immense sums spent by 
the Harney Peak Company, nothing tangible was dem- 
onstrated; in other words, while tin ores were found 
at many points, the commercial value of the veins was 
never proved or disproved. The character of the ores 
—that is, the uneven distribution of the values through 
the veins—makes it almost essential that milling tests 
be made to determine the values of the veins. This 
Dr. Ledoux proposes to attempt on a large scale.” 


A writer in S. M. B., the bright, breezy, often bril- 
liant little weekly magazine issued by the Van Camp 
Packing Company as a stimulator and exhilarator for 
their salesmen and division managers, makes these 
remarks concerning the grocery jobber who squelches 
the business which has been worked up by the pack- 
er’s salesman: “There have been a good many things 
said regarding the expense of conducting a business 
and we all know that it is almost impossible to stop 
every little leak, even though we do keep everlast- 
ingly at it. One ‘great big leak’ that the writer has 
often thought about is the injustice that the average 
jobber does to the manufacturer in taking care of the 
orders turned in to them. It would be hard for an 
outsider to understand the trials of a manufacturer in 
this respect. It is true, nevertheless, that the average 
jobber, while always howling about profits, almost en- 
courages the retailer to place an order with a manu- 


THE CANNER AND DRIED FRUIT PACKER. 


facturer’s agent and then allows him to turn it down, 
in a good many cases even after the goods have been 
deliv ered and billed. A good many houses turn their 
orders over to their salesmen for confirmation, and 
here is where the average jobber’s salesmen commit 
the folly of going into Mr. Retailer’s store and saying, 
‘John, I have an order here for five cases of So & So’s 
goods, do you want them?’ A great many times the 
answer is, ‘No, I guess not, the fellow hung around 
here and bothered me and I gave it to him to get rid 
of him,’ consequently Mr. So-called Salesman crushes 
the order, consigns it to the rubbish heap, and never 
stops to figure that there are three parties losing 
money on that kind of a deal—first, the manufacturer, 
who has paid his good, hard coin to get the order, thea 
the jobber, and the salesman himself.” 


Walter Bb. Cook, writing in the Van Camp Packing 
Co3 DM. &" “Sell her-a dozen cans—sell 
a supply, not a sample! Gentlemen, did it ever occur 
to you that this is the greatest inspiration that has 


Says: 


occurred to any advertising man in recent years? 
Probably the average grocer reads it over without 


its making any impression whatever on his thinker, 
and yet, here is the kernel of great success to every 
grocer. : 

“The average housekeeper will buy at least a dozen 
cans of groceries every week. The average grocer 
will make more money by selling her a dozen of as- 
sorted varieties in one bunch, at a discount of 15 or 
20 cents a dozen, than he would if he sold her just 
one can at a time. 

“Now, it does not take any argument to convince 
any sensible man that if the housekeeper has got one 
dozen cans on the pantry shelves, she will use 50 
per cent more every week than if she had to go out 
and get them one or two cans at a time. Here is 
where the extra profit comes in for the grocer. He 
will greatly increase his volume of business, and his 
lessened expense of handling the small orders will 
compensate for the quantity discount. 

“In a short time the bean cases will all be branded 
on the top, “Sell Her a Dozen Cans.” Don’t forget 
to do missionary work in spreading the gospel of 
“Sell a Supply, Not a Sample!’ 





THE DELINEATOR FOR JULY. 


If any one has an ambition to climb mountains as a 
vacation pastime, Miss Annie S. Peck’s description of 
her experiences in making the famous ascent of Mt. 
Huascaran, which appears in The Delineator for July, 
will be conducive to second thought. In this number of 
the magazine, which each month offers a remarkable 
variety of good things, Mabel Potter Daggett tells 
what the gospel-workers of a great city do toward 
“Saving New York in Summer.” This is a vivid pic- 
ture of ; a phase of city life about which little is known. 
It is a study of street characters who play their parts in 
comedy and tragedy. For the benefit of girls who are 
planning a trip abroad for the purpose of pursuing 
some branch of education, Mildred Stapley presents 
“The Other Side of Studying in Paris.” In her series, 
“After College Days, What?” Ruth Cranston gives 
encouragement and advice to the girl who lives at 
home. A feature of this issue is “Cheating,” a new 
song by Clare Kummer, composer of “Dearie” and 
other successful songs. 
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The fiction includes “A Discord” by Arthur Conan 
Doyle, “The Dead Past” by Alice Brown and “Billy 
Brad and the Big Lie” by Ellis Parker Butler. F. 
Marion Crawford’s serial, “Stradella,” is continued in 
this midsummer number. 

Rudyard Kipling has written five stories for The 
Delineator. The first, “Cold Iron,” will appear in the 
September number. - | 

The fashions for July are beautifully illustrated. 
Edouard La Fontaine writes of “Fetes and Frocks in 
Paris,” and Mrs. Clara E. Simcox points out a variety 
of “The Penny Dreadfuls in Dress.” 


CANADA’S IMPORT TRADE. MERCHANDISE FROM 
THE UNITED STATES IS STEADILY INCREAS- 
ING FACTOR IN IT. 

Merchandise from the United States forms a stead- 
ily increasing share of the imports of Canada. In 
1869 merchandise from the United States formed 34.03 
per cent of the imports of Canada; in 1879, 53.57 per 
cent; in 1889, 45.86 per cent; in 1899, 59.24 per cent; 
and in 1909 (fiscal year ending March 31), 60.4 per 
cent. Meantime the share of her imports drawn 
from Great Britain has steadily declined, having been 
in 1869, 56.2 per cent; in 1879, 39.34 per cent; in 1889, 
38.73 per cent; in 1899, 24.72 per cent; and in 1909, 

23.69 per cent. 

These figures are drawn from the Canadian official 
publications just received by the bureau of statistics 
of the Department of Commerce and Labor. They 
represent the latest possible picture of Canada’s trade, 
since her fiscal year now ends with the month of 
March, and the publications just received at the 
bureau cover the month of March, 1909, and the fiscal 
year ending with that month. 

Manufactures form naturally a large share of the 
merchandise drawn from the United States by the 
people of Canada, since the natural products of the 
two countries are to a large extent similar and the 
manufacturing industry of the United States now 
exceeds in total output any country in the world. 
The share which manufactures form of the merchan- 
dise imported into Canada from the United States has 
been in recent years more than one-half of the total, 


being in 1905 practically 58 per cent, in 1906, 57 per 
cent, and in 1907, the latest year for which statistics 
in this detail are available, 59.5 per cent. The total 
value of Canadian imports from the United States in 
the fiscal year 1905 was $152,000,000, and of this total 
$89,000,000 were manufactures ; in 1906, $169,000,000, 
of which $100,000,000 were manufactures ; and in the 
fiscal year 1907 (a nine months’ period, due to change 
in the termination of the fiscal year) $149,000,000, of 
which $89,000,000 were manufactures. Meantime the 
manufactures imported from Great Britain were, in 
1905, $50,000,000 ; in 1906, $57,000,000; and in 1907, 
$54,000,000. 

The principal articles imported from the United 
States, stated by great groups (in the fiscal year 1907, 
the latest from which detailed statistics are available), 
were: Manufactures, $88,500,000; mineral produce, 
$21,000,000; agricultural produce, $18,750,000, ani- 
mals and their produce, $8,500,000; forest produce, 
$5,750,000 ; fishery produce, $500,000, and miscellane- 
ous produce, $12,750,000. 

The principal articles forming the group agricul- 
tural produce, of which the grand total is $18,750,000, 
are: Corn, $5,000,000; flaxseed, $3,333,333; green 
fruits, $2,333,333; unmanufactured tobacco, $2,750,- 
000; dried fruits, $1,250,000; and bananas, $750,000. 

The group fisheries produce, which totals a half 
million dollars, includes: Oysters, $325,000; cod, had- 
dock, etc., $51,000; halibut, $36,000; salmon, $37,000; 
and fish oils, $11,000 value. 

Two-thirds of Canada’s imports are manufactures, 
amounting in 1907, the latest year from which statistics 
are available, to $166,000,000, out of a total of $250,- 
000,000. Of this $166,000,000 of manufactures im- 
ported, $89,000,000, or 53 per cent of the total, was 
drawn from the United States ; and $54,000,000, or 33 
per cent of the total, from the United Kingdom. Mer- 
chandise entering Canada from the United Kingdom 
and most of the British colonies is admitted at rates 
materially below those of the general tariff paid by 
merchandise from the United States. The reduction 
began in 1897, when a reduction was made in favor of 
that country of 12% per cent of the tariff rates. In 
1898 the reduction was increased to 25 per cent, and 
in 1900 to 33 1-3 per cent, these reductions applying 














ENGINES 


2-10x12 Erie City Slide Valve Engines. 
1-11x16 Atlas Engine. 
2-12x20 Atlas Engines. 


tions. 


Chains, Belting, Etc. 
Special Machinery Bulletin. - 





MACHINERY ENGINES BOILERS 


We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. 


1-16x14x10 Worthington duplex steam pump. 
1-14x 7x10 a * . = r" 
1-20x12%4x12 Wheeler & Tappen duplex steam 


pump. 
8-24 inch 3,000,000 gallon centrifugal pumps. 
1 No. 15 Morris centrifugal sand and drainage 
pump. Direct connected to duplex engines. 
1 No. 16 Morris centrifugal pump for belt drive. 
Also complete line of boiler feed pumps, both 
single and double acting, vacuum and bydraulic 
pumps, in fact, pumps of all sizes and descrip- 
We also have pumps, beaters, tanks. 


Prices cheerfully furnished upon application. 


It illustrates and describes thousands of won- 
derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
You save 30 to 75 per cent on every article you select. 


Write for our free Bargain Catalog No. 832, 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, GHICAGO 


BOILERS 

20-78x20’ Horizontal Tubular Boilers, 110 Ib. pressure. 
12-72x20’ ~ = ” ~~ 

3-72x18’ = ig 1% 95 °° o. 
4-66x18’ x ei = 95} . 
6-60x16" "7 is a 95 ** 

3-54x16" ‘i Y 5 95 ** 

1-48x14’ = . - 125 ** 


Triple Riveted, Butt Strapped. 


Send for our 
- 36 Telephones—All Yards, 1900. 
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uniformly on all articles. In 1906 a new tariff was 
adopted in which the reductions varied, being in cer- 
tain articles as much as 40 per cent, and in others 
materially less, the reduction in favor of Great Britain 
and her principal colonies now averaging approxi- 
mately 30 per cent. 


PACKERS NOW CARRY BURDEN. 

The experience of 1907 and 1908 has caused Cali 
fornia packers of canned fruits to change their meth- 
ods of marketing their goods, which is regarded as 
one of the reasons for this year’s prices being so low. 
formerly, jobbers contracted for their requirements 
during the entire vear, and had the goods shipped as 
soon as packed, cleaning up the market and leaving 
practically no stock in packers’ hands. Now jobbers 
are buying goods as they need them, leaving the 
packers to carry the burden of the stock. Packers 
having large stocks all through the year are naturally 


more willing to sell at the lowest possible prices. 
Twin City Commercial Bulletin. 


LOSS IN FRESNO FIRE. 


Appraisement of the loss of the California Fruit 
Canners’ Association in the fire at its Fresno plant js 
progressing. Rather complete figures show the 
amount of canned fruits involved in the fire to have 
been 60,000 cases, most of which were peaches, there 
being, however, a few thousand cases of other varie- 
ties. There will be some salvage on this, but how 
much it is impossible to tell at the present time. Work 
in clearing up the wreck and determining the salvage 
is progressing. The dried fruit involved was in the 
neighborhood of 200 tons, including raisins.—Cali- 
fornia Fruit Grower. 


CANNER Classified ads. are read by all canners. 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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« F.O. B. cars Hoopeston, Illinois. 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
For further information and catalogues, address 


Sprague Canning Machinery Company, 
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Sole Owners and Manufacturers, Chicago, Illinois, 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 









































Cc. S. HARRIS COMPAS *, 


Sole Owners & Manufacturers, 


ROME, N. ¥. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








: THE STAR 
-, CAPPING MACHINE 









This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 











plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 








56 THE CANNER AND DRIED FRUIT PACKER. 


SARDINES IN COTTONSEED OIL—MOVEMENT IN 
FRANCE FOR PACKING SARDINES. 


Special! agent of the United States Government, 
Julian L. Brode, writing from Nantes, and discussing 
the use of various oils in preserving sardines, says: 

“When the price of olive oil is very high about the 
only substitute used for preserving sardines is archide 
oil. While the latter is said to keep well in the tins, it 
does not keep well in bulk, turning rancid in a com- 
paratively short time. When approached on the sub- 
ject of using cottonseed oil for cooking and preserving 
the fish, most of the sardine packers said that, owing to 
the fact that cottonseed oil, as such, was not known so 
well in France, they were afraid the people would not 
buy sardines put up in tins stamped according to law, 
‘Packed in Cottonseed Oil.’ They agreed that if the 
consuming public were properly educated to consider 
cottonseed oil as a pure, wholesome, edible oil and not 
as an adulterant—and if they bought it in the shops as 
cottonseed oil for household use, then they could be 
counted upon to buy sardines packed in it. 

“The proprietor of one large retail store has asked 
to be put in touch with a jobber of cottonseed oil. The 
proprietor states that he would be glad to give it a trial 
and offer it to the public in small packages branded 
‘cottonseed oil.’ He has never handled cottonseed oil 
as such, nor does he know of any other retail shops 
selling it. None that the writer visited had ever 
handled cottonseed oil, selling it to the public as such. 
Good missionary work along these lines could be done 
with much benefit to the cottonseed oil trade. Once 
get the small consumer familiar with the many virtues 
of cottonseed oil and he will buy it as such from the 
retailers. The oil will stand the test, and on account 
of its many merits it should be sold under its own 
name. 

“Two packers of sardines have agreed to make tests 
with cottonseed oil in cooking and packing sardines. 
Samples of ‘butter oil’ and ‘winter yellow’ will be sent 
them. These two packers state that if they can suc- 
cessfully cook and preserve the fish in cottonseed oil— 
the best grades of oil being used—they hope to have the 
co-operation of the American buyers, to whom they 
will send samples of the fish so packed and from whom 
they will solicit business. They wish those dealers in 
America who desire such samples to communicate with 
them. The firms advise that they now ship a large part 
of their output to the United States, and if they can 
find an outlet for a sufficient quantity of sardines 
packed in cottonseed oil to encourage them in taking 
on stocks of such oil, they will do all they can to intro- 
duce these sardines in France and in Europe. They 
were pleased with the samples of ‘butter oil’ and 
‘winter yellow’ shown them, and think the tests should 
turn out successfully. 

“Pure cottonseed oil has an advantage over arachide 
oil in that it does not deteriorate nearly so quickly, and 
it can be used many more times in cooking than 
olive oil.” 


THE STATISTICAL POSITION OF PIG TIN. 

The statistics published at the end of May gave the 
stocks in Europe as 14,027 tons, compared with 14,015 
tons at the end of April, oud 12,525 tons at the end of 
May, 1908, whilst the stock in America and afloat 
thereto is given at 5,791 tons for the end of May, 
against 4,909 tons at the end of April. The supplies 
for last month were 7,734 tons, and consumption 6,840 
tons. 

The statistics were generally considered favorable, 
considering they included the whole amount of the 
Banka sold in Holland last w eek, and the market went 
firm after the publication, but since then the tone has 
only been steady, without any particular feature. There 
appears to be a good amount of speculation for the rise 
based on the possibilities of a large consumption in 
America during the summer and autumn months. Tin- 
plates have slightly improved, and makers are well 
booked for the immediate future. 





PREDICT BIG RAISIN CROP. 

An increase of 10,000 tons in the raisin crop this 
year is predicted in advices from Fresno. Earlier re- 
ports of bad grape conditions, this authority claims, will 
be offset by the increased acreage which will be avail- 
able this year. 

Commenting on the situation, Fresno advices say; 
‘A packer here states that he would place the size of 
the raisin crop which is now in sight at about 60,000 
tons, or about 10,000 tons more than the crop of last 
year. He stated further that he arrived at his conclu- 
sions through the fact that he believes the increased 
acreage this season more than offsets the effect of drop- 
ping which has been reported from various parts of the 
county. Other men in the business have placed the 
estimate of the coming crop somewhat larger. 

“The size of the holdover now is variously estimated, 
but figures run in the vicinity of 8,000 tons in the hands 
of the growers, and possibly 11,000 in the hands of 
packers and growers. With a normal movement, it is 
figured that not over 5,000 tons should be left in first 
hands when the new crop comes in. 

“Tt is stated that the market is now a little better 
than 2% cents for the new goods, and prices men- 
tioned bear this out. A sale at 3 cents recently is 
reported, but this is said to have entailed the making 
into layers or some other string, involving a price 
which is fancy as the market now stands.” 

COKE COMPANY TO MAKE KRAUT. 

The largest producer of coke in the world, the 
mm <. Frick Coke Company, has gone into the cab- 
bage raising business and later will branch out into the 
manufacture and sale of sauerkraut. Orders have 
been issued to the several hundred farmers who fur- 
nish the company stores with supplies that each is to 
raise five acres of cabbage this summer, the same to 
be turned into sauerkraut and shipped to the com- 
pany’s stores in Ohio, Pennsylvania and West Vir- 
ginia. 


























A. O. MATHISON 


Specialist in 
Dies for Can Making 


215-217 S. Clinton St. 
Estimates Furnished CHICAGO, ILL. 

















What Do | Knew About Capping 
is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 



































GENERAL OFFICES: 
PITTSBURGH, PA. 





TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. | 











That Will Cut Your Tel- 
A O D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through: The CANNER, 
5 Wabash Avenve, Chicago 


Codes forwarded same day order is received 


























Charles S. Trench & Co.. 


BROKERS IN 


PIG TIN AND 
TIN PLATE 


81 FULTON STREET :: 





NEW YORK 
































WE BUY TIN 
SCRAP= 


THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and STREATOR, ILL. 





























THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so ia the 
at it is a complete and comprehensive 
text book on the art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” § Wabash Ave., Chicago 























FOR NEW SUBSCRIBERS 




































THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - - Chicago 





Please send us THE CANNER AND DrieED FRuit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 
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GOOD BOOKS Fer 


Canner's Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. R. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 59 cts. 

Asparagus. By F. M. Hexamer. 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. 








Illustrated. 174 


By Prof. L. 


Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 
Peach Culture. By J. Alexander Fulton. Illus 


trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. TIllustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St, 
Chicago. CASH WITH ORDER. 
























































ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 











National Canners’ Association. 


CHAS. & ORARY, President, L. A BEARS, Vice-President, FRANK E, GO@RRELL, See’y and Treas., 
ted f Li , e ’ i) 
sna ade uated, Séoording, te cy ae as follews: socragiers of from 1,000 to 5,000 cases, $5.00; 60,000 te 100,000, $10.00; 100,000 te 
Gestern Packers’ Canned Goode’ Association. 


L. J. RISSER, President, W. B. ROACH, Vice-President, FRIEND F. WHEY, Bee’y and Treas., 
Onarga, Il. Hart, Mich. Ind. 
Bues: $10 per year. Active ay Al - cea Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Misiecl"Maimen, Nebraska, Chie, 


Utah end Wisconsin are eligible for mem 
Southern Canners’ Assoctation. 





—_—_— 








B, A. CRADBOCK, President, J. C,. SAUNDERS, . Presiden: FESTUS 
Humboldt, Tenn. tae te t, ae a? and Tress., 
Indiana Camners’ Association. 
W. McREYNOLDS, President, 2 
@. 2 fos “4 t. CHAS. LATCaEE, Vice-President, F. J08. SOHULER, eer? and Treas., 


Initiation fee, $2.50, Annual dues, $5.00. 


Obio Canners’ Association. 


J. OC. WABRVEL, President, 8. W. COURTRIGHT Presiden 
ra oe) — nas t, JAS, Seen, Sore, nt Treas., 


Tri-State Packers’ Association. 


W. ee President, Smyrna, Del. E. GREENABAUM, Vi . 
o. — M, Vine President, Ease mae ce-President, Seaf Del. ROBT. 8. FOGG, eS x. 3. 


AS: Reess 
Any person or frm engaged in the packing of canted goods in the Staion of Mew Jersey, Delaware nd Trossurer, Frinoess dane, MA. 


Virginia may become a 
Kentucky Packers’ Association. 


E. 0. TANNER, President, STEELE READING, Seoretary 
McKinley. ranktoxt, . 














Canners’ League of California. 
‘a id: San J F. x ee Vice-President, Los 
GRAHAM, ao ent, é a sone: ice-President 3 nee ines See SE San Franeises. 


New York ee Canned Goods Dackere’ Association. 


JAMES P. magi President, E. 8. THORNE, Vice-President, A. ». HATF , Secretary , 
Beme, Geneva, N. ¥. ” ’ MN. es tty yD Treasurer, 


Any person, Vy or 4 engaged in the canning business in New York State is ble te membership. Dues: ry @ year. 


Lowa Canners’ Hesociation. 
Waceeemenee, President, A. T. B i t, s 
JACOB residen CHARD. ce-Presiden’ E. W. VIRDEM, Beo’y and Treas., 


Independen M 
Persens or firms couael in the manufacture of canned fruits or vegetables are eligible. Annual dues: $6, 


Minnesota Canners’ Association. 


uae President, F. A. AGNEW, Vice-President, E. HAMLIN, A. M. HAT 
“=z are. Fe Cannon Falls. Le — ~~ F aeeaeaaee i 
Ph, in Minnesota are eligible. Annual dues: $5. 


Missouri Valley Canners’ Association. 

















R. B. President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I. MOORE, Seo’y and Treas., Oregon. 
ious and engaged in the canning business in Missouri are eligible to membership. . : 
Glisconsin Canners’ Association. 
W. ©. LEITSCH, Presiden’ W. H. AMES, Vice-President, C. MADSEN, Treasurer, CHAS. V Seoretary 
Columbus. ” Markesan. towoe. ecbeelt x 
Those engaged in the canning busi in Wi in are eligible to membership. 








Michigan Canners’ Association. 
W. 8. THOMAS, President, ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mioh. Fremont, Mich. 





Canning Machinery and oka so Association. 














GEO. COBB, Presid STAFF, G Mgr., A aa ot Seo’y and Treas. GEO. W. OOBB. Yee Presiden 
Portland, Me. sag Tare Keuts, Ind. adis. Ohio. Fairpert, * 
National Canned ¢ Goods and Dried fruit Brokers’ Association. 
¥. L. DEMING, President, , JR., Secretary J. T. WHITEHURST, Vice-President, H. C. cepuee. Treasurer, 
Chicago, Ml. nome ml. Baltimore. it. Leuls, Me. 
National Food Manufacturers’ Association. 
z. J Pree ty President, a T. J. RIORDAN, seasoned Vieo- President, 
ouces: 
WILZIAM H. RITTER, T 5 E. C. JOHNSON. 
a MEYER, third Vice-President, per year. Philadelphia. eee Beeston rs a 
Gulf Coast Canners’ Association 
CHAS. H. see. President, M. wae Ate. Vice-President, I. HEIDENHEIM, Secretary-Treasurer, 
Bay 8t. ouis. Biloxi Biloxi. 
Baltimore Canned Goods Exchange 
JOHN 8S. GIBBS, JR.. President. A. T. MYER, Vice-President. w _F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 





























Wheeling Cans and 
Solder Hemmed Caps | 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place a 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN ComPANyf} 
OLIVER J. JOHNSON, President ; 











